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An 18 Grain is ani known: to. 
excel all others for making of 
Malts that produce thoſe fine 
YHEBritiſb Liquors, Beer and Ale, 
- which no other Nation can 


2" 3e but as this Excellency cannot 
be obtaind unleſs the ſeveral Ingredi- 


ents are in a! perfect State and-Order, and 


theſe alſo attended with u right judgment ; 
1 ſhall herg; endeavour to treat on their | 
ſeveral particulars, ahd firſt of Soils. 


This Grain I annually; ſo in my Fields 
on diverſities of Soils, and thereby: have 


brought to my knowledge ſeveral differ- 
ences arifing therefrom. On our Red 


a 3 Clays 
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as all the Chalks are better then Gravels; 


lor it is certain there is as much differ 
ence in Barley as in Wheat or other Grain, 


the ſervice of Man in the production of 


_ © on theſe two laſt Soils the Barley acquires | 
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_Clays this Grain generally comes off red. - 
diſh at both ends, and ſometimes all over, 
with a thick:-skin And tuff marove; ſome; 
What like the Soil it grows in, and there- 
fare not ſo valuable as that of ;contrary. 
1 qualities, nor are the black blewiſh Mar- 
II Clays of the Vale much better, but 
Loams are, and Gravels better than them, 
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- -a whitiſh Body, a thin skin, a ſhort plump 
kernel, and a; ſweet: flower, which occa- 
ſions thoſe fine pale and amber Malts 

made at Dunſtable, Tring and  Dagnal 

from the Barley that comes off the White 
and gravelly Grounds about thoſe Places; 


from the ſort it comes off, as appears by 
the excellent Wheats that grow in tlie 
marly vale Earths, Peas in Sands, and 
Barley in Gravels and Chalks, gc. For 
our Mother Earth, as it is deſtinated to 


. Vegetables, is compoſed of various ſorts of 
for different Seeds to grow therein. 
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allo) Man this great privilege for the im- 


3 ployment of his skill and labour to improve 
the fame to his advantage; it certainly | 


| behoves us to acquaint ourſelves — 
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_ and Chalky 
the Fqld;'or Soots Lime, Aſhes, Hornſhav- 
ings; Ac. are ſweet, ſhort and pleaſant. 


5 "bs the ſame alſo wich Salads; Alta, 


Cabbages, Garden · beana and all other 
culinary: Ware, that come off 'thoſe — 
Grommdeiyliite glutted with the great quantities 


Y London and other rank Diings:which . 
are not near ſd pure, ſweet and — ; 


as thoſe producedfrom-Virgi 
other healthy Faiclis nd Manures: 
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agreeable: Grain and Manure! to their Na- : 
1 Soil, as, being the very W 75 
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There likewiſe another reaſon 1 


has, brought A diltopoianita on ſdme f 
the Chiltern:barley, and tliat is, the too 


often ſowing dſ dne and tlie facie” piece 


of Ground, Whereby its ſpirituous, nlttus 
| qualities are exhatſted 
and worn out, by the conſtant Attraction 
of its beſt juices ſor the nuttiment of the 
Grain : To ſupply which, great quantities Bo: 
of Dungs are often incorporated with/fach 


and ſulphureous 


an * oY: become a” 


bs Ie Netw 6 hs ieh Gent, 


ed with ſour, adulterated ere 8 75 
lities, that ſo affect che Barley that grows 
therein, as to render it incapable. of mak. 
ing ſuch pure and ſweet. Malts, as chat ; 
'® which is ſown in the Jhampaign-- 
| fields, whoſe Earths are "conſtantly: refed 
F every: third Near called the Fallow-ſcaſon, 5 
wr in orden to diſcharge their crude, -, 
matick and ſour property, by the f vera 
| turnings that ee gives them part 
= of Winter * ole Summer, ich 
= _ expoſes the rough elotty looſe parts of 
= tlie Ground, an by degrees brings them 
into a condition making a lodgment 
Wl of thoſe ſaline benefits that ariſe from 
= the Earths, and aſterwards fall down, and 
1 F ed ſo much to the benefit of al! 
| etables that grow) therein, as being 
is efſence and ſpring of Life oj all things N 
that have root, and tio! they are firſt ex- | 
-haled by the Sun in vapour from the | 
Earth as the ſpirit or breath thereof, et | 
is it return'd again in 8 Des, | 
| 
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De more than in Rains, by which the 

Aurface of the Globe is ſaturated; from 

„I ende it reaſcends i in the juices of Ve- 
getables, and enters into all thoſe produc- 
. -ntons as food and nouri 4 e Which the 

ene ſupplies 'T 

Here then may appear the ee 

of e r in a liquor ad | 
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invented, that impregnates and. bags i: 

with Nitre and othen Salts, that are the 
hneareſt of all others to the true bed 5 
ginal. Spirit or Salt of the Earth, and 
therefore” in a great mealure ſupplies the 

i Field; for even in this laſt it is ſometimes 

| very ſcarce, and in but ſmall; MYR, 
eſpecially after a hot dry; Summer and. 
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mild Winter, when little on naSnowgnave  } 
fell to cover the Earth and keep, this Spi- 
rit in; by which and great Froſts it is li. 
ten much encreaſed and then ſheys itſe ie 
in the warmth of well Waters, that are 

olten ſeen to wreak in the cold Seaſong. 
Nov / ſince all Vegetables more or less 
partake of "thoſe qualities that the Seil 
and Manures abound with in 125 they 
grow; I therefore infer that all. Barley o 
1mbibed; improves its productions by the 
aſcenſion of thoſe ſaline ſpirituous particles 
that are thus lodged in the Seed When 
put into the Ground, and are part of the 
nouriſhmeat the After · Crop enjoys and 
for this reaſon. I doubt not, but When 
time has got the aſcendant of prejndice, 
the whole Nation will come into the pra 
tice of the invaluable Receipt, publiſhed © 
in two Books, entituled, Chiltern aud Yale 
Farming Explained, and, Ihe radicals 
Farmer; both writ by William Elis o 
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1 orwithRtanBing Barley 15 5 gro 
on a light Soil with a proper Manute; 


and improved bythe lich 
 ceipt, Vet this Grain may be damaged or 
olle by being mon too ſoon, Which 
may afterwards be diſcovered by its hivi- 
velledand'learf body chat never will make 
light g A 7 7 15 6e deute de 5 
per time, an mp, 
| ih it Will be apt b ear and 
_ - mow-buirn,' ald then it Si never make 
0 god Malt, becauſe it will not ſpire, 
not coe ſo regularly on the Yoor' as thav. ; 
Which Was ad rp 
Again, 1 have known” one part bb" 2 
Barley- ro almoſt green at Harveſt, a % 
ther part ripe, and another part between 
doch, tho' ir Was all fown at once, occa- , 
1 ſionꝰd by the ſeveral ſituations of tlie 
Seed in the Ground, and xhe ſucceeding 
Droughts. The deepeſt came up ſtrong 
and was ripe ſooneſt, the next ſucceeded; 
but tlie SppertioNt, for want of Rain PE 
nr of it grew not at al, and 
. the reft'was green at Hatveſt. Now theſe 
_ Irregularitics are greatly prevented and 
euredd by the application of the ingredi- 
os 9 in the eee which in- 
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and of the proper Soils, . 
fuſes ſuch a moiſture into the body of the  - 
Seed, as with the help of -a little Rain 

and the many Dews, makes it ſpire, take _. 

root and grow, when others are ruined 
for want of the aſſiſtance of ſuch ſteeping. 

Barley like other Grain will alſo dege- 
nerate, and become rank, lean and ſmall 

bodied, if the ſame Seed is {own too of- 

ten in the Soil; tis therefore hat the beſt 

Farmers not only change the Seed everg 5 

time, but take due care to have it off a 

contrary Soil that they ſow it in to; this 

makes ſeveral in my neighbourhood eve: 
ry Year buy their Barley-ſeed'in the Vate 
of Ai]sbary,/ that grew there on the black = - 

clayey marly Loams, to ſow in Chalks, 

Grayels, Gr. Others every ſecond Tear 

will go from hence to Fulham and buy 

the Forward or Rath-ripe Barley that - 

grows there on Sandy- ground; bor 

which Methods are great Improvements 2 

of this Corn, and whether it be for 

ſowing or malting, the plump, weighty 2 

and white. Barley-corn, is in all reſpetts, - 

much kinder than the lean flinty Sorts.” i 
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A 8 1 8 13 dhe Ground * 11 
A returns the beſt Barley, I now come 
td treat of making it into Malt; to do 
T dope? the Barley is put into à leaden or, 
led. Ciſtern that holgs fiye, ten or more 
Quarters, that is covered wi 
- four or ſix Inches abos, the Barley to 
allow. for its Swell; wars, 15 yes: fixe or 
ſix Tides as the lit, rec⸗ 
Foning twelye Hours to the Tide, accord- 
ing as the Barley is in body or in dryneſs; 
for; that which. comes. 18 Clays, or has 
been Walh ſh'd * damag'd: by Rains, — 
1 quires leſs. time than the dryer Grain that, 
was{inned, well and grew, on Gravels,or. | 
. Chalks; the ſmooth plump, Corn: i mbit 
ing the water more kin ly, when in 
lean e teely Barley Will not ſq. natura 
y but to know When it is enough, is to 
tale a Corn end- ways between. the Fin. 
gers and gently cruſh it, and if it is in 2 
parts mellow, and the busk opens or ſtarts. 
A. little from the body of the Corn, then 
it is enough: The nicety of this is a ma- 
| terigl Point; for if it ig infus'd too much, 


: the ſweetneſs of the Malt will be great-\. | 


| 4 WT oft and yield 1 kk ite % 


" 


Water 


fl 


1 the Malt contributes 


ſo will cauſe. dearneſs and uſes: 1 Ale 
Beer in a fort Ge; tor. the goodneſs 


to the 


ſervation of all Ales and Beers. Tb - 
the water; muſt” be dr ain'd from-it -yery - 


well, ane it, wall come. equal. and better 


oa the faor,, Which may be. done in 
twelye or ſixteen Hours in tem Weg 
ther, but in cold near thirty, From tlie 


 Ciſtern, it is put intg 3 ſquare Hutch, or 


Couch, Where it — 5 lye thirty. Hoy 
for the N to take his 1 Gage, who. 


low. fqur,.Buſhels in che Score, Leit e 


well in this or 5 Ciſtern, hen it mull 
work'd Night and Day: 1 in ohe. or two 


Heaps, as. rhe 1 mig is cold or hot, and 


very four, ſix or eight Hours, th 
19 . inwards ang the bottoms. - 


Wards, always: keeping a-clear flogy 
the C Corn that lies next to it he not chill „ 
and, ee eee 


then turn it every three, four or five Hours, 
as was dong before according to the tem 


per of the Ait, which (greatly. governs. 


this management, anch as it come 

works mort, ſa. muſt the Heap be 15 8 
ed and thinned larger to cool it. Thus it 
may lye and be worked 7 the floor in ſe. 
yeral Fatale two or three; oot thick, 
ten or more Foot broad, and fqurteen. or 
more ia length to Chip and Spire, but 
boy too muc nor too alt; and when it 


, * BY | - 


* 


1 eee 
or ſixteen times in twent «four Hours, if 
_ the' Seaſon is warm, as in March, Apr; ril- 
— . — and when ie is fixed and the 
mo Of = ins, to A oo hinge be 
thickned a ain and care often . 
turned and work d, that the growing ol 
the Root May not revive,” and this is bet? 
ter done with the Shoes off than on; and 
here the Workman's Art and — ence in . 
particular is tryed in ke: the floor | 
_ clear and turning the Malt © often, that i F Y 
neither moylds nor Aker-ſpires, that is, | 
5 that the Blade does not grow out at the 
7 oppolite end of the Root; for if it does, 
the flower and ſtrength of the Malt 1 
a Wes and nothing lett behind but the 
, Husk Rn Tail: Now When 
degree and fit for the Kiln, it 
rac d to put it into a 53 
and let it lye twelve Hours before it is 
to heat and mellow, Which Will 
. improve the Malt if it © is dong with 
moderation,” and after that time it pole] 
E. turned, every fix Hours during twenty 
but if it is overheated, itwill become - 
like Fe Greaſe zuck de pelt or gf lealk cules 
139) Drink'to be e hen this 
Operation is over, it then muſt be put on 
the Kiln to dry four, fix ox twelve Tours « 
Pech a e to the nature of the * fo 1 


7 


* i — the g | 
/ 7 : 
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N u. hehe Selz Wir on 
the ale ſort requires. more Keiſure and 
leſs I than the amber or brown iforts ; 
Three Inches thick was forme thougnt 
a ſufficient- depth for the Malt to lye on 
the Hair-cloth, but nbw fix is oſten al- 
lowed it to a fault; fourteen or — 4 
Foot ſquare will dt about two . 
if the Malt ſyes four Inches thick, 
here it ſhould be turned every two, three . 

or four Hours keeping the Hair-cloth 
dear! The time of preparing it from the 
Ciſtern to the Kiln is uncertain; according 


*. * 
=; 


to the Seaſon of the: Year; iy moderate 


weather three Weeks" is often: ſufficient.) 
If the Exciſeman takes his Gage on the 
floor he allows ren in the Score, but he 
ſometimes Gages in Ciſtern; Couch) Bloor. 
and Kiln,” and where/he'can make! moſt, 
there he fixes his Charge: When the 
Malt is dryed, it muſt not cool on the 
Kiln, but = ase 3 off, not into 
4 Heap, but 18 wide in an airy 
place, till it is f oroughl .cool; 730 7 
it into a Heap or orherwiſe dilpoſe of 5 
There are ſeveral 8 uſed in 
ing of Malts, as the Iron Plate- frame, t 
Tyle-fr ame, "that are both full of — 
Holes: The Braſs-wyred and Iron-wyred 
Frame, and the Hair- cloth; the Iron an 
Tyled one, were chiefly Invented for dry- 
ng of brown Malts La ſaving af wi 
n A + or. 


Fo bs ; 


PIE] 
«; 


12 The Nature f the Batley-Corn, 


for theſe when. they come to he horough, FE 7 
bot will make the Corns crack and jump tech. 
by the fierceneſs of their beat, ſo char f makin 
to plump the body of the Corn fand makeW ng. 

it take che Eye, forge, will; ſprinkle: Water i 40 do 
yer it that it N meet with the bettet 
Market: But if ſuch Malt is not ue cok 
quickly, it will Hacken and loſe its Sp chark 
rits to a great degree, and Er Cind 
half a Lear or leſs may be taken by the and 
Whools and ſpoiled: Such haſty dying Coal 

7 or ſcorchings are alſo apt to itter the 
_ Malt: by: burning its skin, and therefore but 
theſe Kilns are not ſo much uſed now 26 not 
a formerly 7 1 he Wyte- frames indeed are 
ſomething better, yet they axe apt to 
ſcorch the out ward part of the Corn, that 
cannot be got off io. ſoon as the; Hair- 
cloth admits, of, for theſe muſt be. ſwept, 
when the other is only - turned at 
once; however theſe; laſt three ways ar 
now in much requeſt; for drying pale and 
_. amber Malts, becauſe their fire may be 
- kept with more leiſure, and the Malt more 
5 | gradually and truer dyed, but by many 
| the Hair-cloth is reckoned the beſt of all. | 
Malts are dryed with ſeveral. ſorts of 
Fuel; as the Coak, Welch- coal, Straw, 
Wood and Fern, Ec. But the Coak it 


reckoned 


"£3 


/ 


And of W d ac % 
nmel by moſt to exceed all others for 
maki Drink of- the fineſt Flavour and 
nile. Col lour, becauſe it ſends no ſmoak 
ues to hurt the Malt with any offenſive. 
tang, that Wood, Fern and Stray art apt 
to do in a leſſer on greater degree but 
there is a difference even in what is cad 
Coak, the right ſort. being large Pit oo 
charkd or burnt in ſome meœaſure to a 
Cinder, till all the Sulphur is confumed 
and evaporated a-way; which, is called 
Coak, and this When it is truly made is 
the beſt of all other Fuels; but if there is 
but one Cinder as big as an Egg, that is 
not thoroughly cured, the ſmoak- of chis 
one is capable of doing a little damage, 
and this happens too often by. the negli- 7 
gence or avarice of the Coak maker: 
There is another: ſort by ſome: wrongly 
called Coak, and rightly named Culme 
or Welch-coal, from Sansey in Pembrake- 
ire, being of a hatd ſtony ſubſtande in 
imall bits geben in a mile Doal, and 
will burn without e 'bycits/ſul- 
phureous effluvia caſt a: moſt; excellent 
whiteneſs on 21 the, outward: parts of the 
grainy body: In Devonſhire I have ſeen 
their Marble- or grey Fire- ſtone burnt in- 
to Lime with the ſtrong fire that this 
Culme makes, and both this and the 
Chart d Pic-coal affords a molt . mo- 
41 | 5 | * 
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more 


they womt come 


nor uo Chaage his Malt by krafen other 


ed in — and; then it never makes 


_ the Barley immediately: 
it was brought out of the Field, bm 


tle, for it was impoſſible it ſhould be 


BUY The Nahe N 1 en 


Gerate and certain fire ta all Malt that i 
menen Dan ac 1 ane an 
A aw is the next fivetteſt. Furl, bu 
Wand and Fern worſt of ll. N 
Same I have known put a Pech d 
more Peas, and; malt them pl 
\Quarterwb6 Barley; and they'll | 
mellow the Drink, and ſo will eas 5 hut 
7 ſoon; nor mix ſo c | 
ly with the Malt” as tlie Pea vil 
* — —_ | 
uarters to alte Fl 
half a Peck or 1 of Oats . 
them, to prove her häs juſſice done hin 
by the Maker, h is herebyicbnfin'd 


8 


Wenke ſuch a mixture. e 21133 Das 


But there is an abuſe-formetinges: com. 
5 


by a neceſſitaus 3 N 
come by Malt N than ordina RY 
-uſe of Batley before it is thorbughly e. 


right Malt, but will be ſteely and not 
yield a due quantity of ort, as; I lh 
it once done by a. Perſon that thraſnhed 
fram the Cart as 


they that: uſed its Malt ſuffered not a lit- 


good, becauſe it did not thoroughly: Chip 
or r Spire on the OW which cauſed for 
b off 


LOB ff A HE =, ® og 2 Si 


the occaſion of 


is not capable of p 
but will cauſe its Drink to ſtink in the 
Cask inſtead of: 
having its its genuine Malt- nature to cure 
and preſerve it, which all good Males | 


ä | OY 
5 of Maltzwhen the waer Was put to 
it in the Malhitub;! to ſwell up and ab- 
a the Liquor, but not return its due 
tity again, as true Mal would, nar 
was the Drink df this Malt ever 00d in 
the Barrel; hut remain'd à raw inſipi 
Beer, paſt the Art of Man to Cure, 
cauſe this, like Cyder made from . 5 
directly off: rhe: Tree, tliat never ſweated | 


out their phlegmatiek crude: juice in the 
Heap, cannot produce a natural Liquor 


from ſuch unnatural management; for 
Barley certainly is not fir to make Malt of 
till it is mellowed and ſweated in 
the Mow, and the Seaſon of the Lear is 
ready for it; without both which therr 
can be no aſſurance of good Malt: Seve - 
ral inſtances of this untimely n Malt 
I have known to * that has been 
quantities of bad 
Ales and Beers, tor 0 h Malt retaining 
ſome of its Barley nature, or that the Sea- 
ſon of the Near is not cold enough to ad- 
mit of its natural working on the Floor, 
à true Malt, 


ing fit for uſe, as nor 


contribute to as well as the Hop. 


There is another damage I have knows - 


aocrue to the — of Malt by Mellilet, 
a moſt 


1 for the ſake of its inebriating quality. 


moſt inking 


Weed chat 


ſome: Barley, and 4s ſo mi chi res pre- noy 
dominant, as to taint it to a fad: egrer, and 
-becauſecirs black Seed like, that of an Di. MW the! 
_ being leſſer than the Bat lay cannot be the! 
entire! Aeparated, which obliges it to be i, 
55 with the Barley, and makes the pie: 
Drink ſo Heady that it is apt to fudde WM will 


a ſmall quamtit h: 


the unwary by drinking 


poſſible becauſe it very much hurts the 
Drink that is made from Malt mixed with 
| Ss by its nauſeous Scent anll: Tafte, as ma 
eee by che Ointment: maide/ wi 
bears its Name: Ik nĩõC a Victu· 
Aller that bought a partrloof Malt ithat 
pres weed whs amongſt; undiit ſpoibech all 
the 8 and e of erhe Brink, fe 
eduſe Fevess, ————— 
Bpers inithe Body: £71 £m) 
* hs e 0 grows 
much amongſt ſome Burley, eſpecially in 
the bad\/Hushandman's Ground, and moſt 
| Where it is ſown: with the Seed barleya t 
does the leaſt harm amongſt Malt, becaut 
it adds 4 ſtrength to it; and qwickly into. 
cates, if there is much in it; but here 
there is hut little, the Malſter regards it 


This Weed is ſo natural to ſome Ground, 17 
that the Farmer deſpairs of ever extirpit 1 
ing it, and is to be avoided as muchos 4 
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well: taſted and fine I quot, which £14 
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ales otfier Weeds or Seeds that ar 
Baill but as the oh of the | i Ve 


dell TEN 1s 
is, Bd em weak, 15 elo 


pleaſant Dine, but Wheat hen = 


27 An 


will produce 4 "ſtri head) noufiſ} 
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SA 1 knw 0 ww frow bal Malts 


wa 17-11 460}: 3} Ne Ns ne ol 2 


iss Matter of great Ifpor- 
1 tance t& all Brewers, oth public 
and pe för tis common for the Seller 

to cry all- 15 d, but che Buyer's Caſe is 
different wherefore it i 'prydential to em 
dea vou 0 be Maſter of this Knowledge; 
for I hate Heurd a great Malſter that Hv 
ed towards Mare, as he knew a grand 
Brewer, that wetted near two hund dred 


Quarters a Week, was not a judge « of good 
and bad Malts, without. which "ris im- 
poſſible-to draw a true length of Ale or 
Al To' ao. 1 T know but of few 

5 ce. 7 9 


„it is, 3 
1 5 the bottom, then it is - 
— ty Tl but Pech and retains ſome- 


what of its Barley nature; yet I muſt own 


this is not an jnfallible Rule, becauſe if 2 


Corn of Malt is crack'd, ſplit or broke, it 


will then take the water and ſink, but 
there may an allowance be given for ſuch 


incidents, and ſtill 00m enough to make 


a judgment. Thirdly, Malt that is truly 
e will ngt be hard and ſt 25 bur af 
| melons A Nature; that; 1 
gaiaſt. a dry; Board, will, mark an d.caſt.a 
3 Colour almolk like Chalk. Fourth- 
Rabe is not rightly made will be 
BE, zof it of a, | . y/ nature, and 
un 2aVIer th Ne: Fas, which. 1s * 
os 75] a "TD 2 Nie 
197391 55 as 7 
CEF = . 1 21999 pitt 
rt ei f fits gots. Heb ard hi! 
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5 Nane dul lf. of Pals, Amber 


ir as Had 4 leiſure fire,” & lüfficient tine 


remain 
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E pate Malt is the Adwefbaina 
. dryed' of any, and where 


allowed it on the Kiln, and a due 
taken of it; che flower of the 17 Ar il 
rn its füll 6 uantity e 2b 
9 ba. 1 85 e 

5 Malt, for whit f 


produce a" 
the brown" higtr d 


1 garter more than thar: This pa 
alt is älſo the mot nütritious loft 
the h. y F all others, as being in tf 
ſtare the moſt ſimple and neateſt to 1 
Original Batfey-corn, that will retain ? 
Alcalous © and” Balfamielt quality dt 
longer than the brown, ſore ;, tlie 9 
drying of this Malt eng its body in- 

to ſo ſoft” a texture of Parts, that met of | 
the great Brewers, bre it with Sprit 
and Well-warers, whoſe hard and bind- 
ing Properties they chink agrees belt” = 
this loofe-bodied Malt, either in Ales 0 
Beers, and Which will allo diſpenſe you 
hotter” Waters in brewing of it, chan t 


brown Malt can. One FTI 5 HAR 
| C 2 | The 


20 The Nature of the Barley-Gord, _ 
The amber-colour'd Malt is that which. 
is dryed in à medium degree, between 
the pale and the brown, and is very 
much in uſe, as being free of either er. 
tream. Its colour is pleaſant, its taſte 
agreeable and its nature wholſome, which 
makes it be prefer d by many as the heſt 
of Malts; this by ſome is brewed either 
220 hard or ſoft waters, or a mixture of 
The brown Male is the foongfh/ ar 
igheſt dryed ot eue even till it is fo. 
ard, that it's difficult to bite ſome of its 
Corns aſunder, and is often ſo, cruſted or 
burnt, that the farinous part loſes a great 
deal of its eſſential Salts and vital Proper- 
V. Which e its ignorant 
Breuer, that hopes to draw as much 
Drink from a quarter of this, as he does 
* from pale or amber ſorts: This Malt by 
ſome is thought to occaſion, the Gravel 
and Stone, beſides what is ,.commonly 
, ealled the Heart-burn'; and is hy its ſteely 
nature leſs nouriſhing than the pale or 
amber Malts, being very much impreg-. 
hated with the fiery fumiterous Particles of 
* Kiln, and therefore its Drink ſooner 
becomes ſharp and acid than that made 


4 


Hon the pale or amber forts, it they are 
all fairly brewed; For this reaſon the 


£5 ES 1 8 
% - 4 ; * 
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gentle and certain Heat, whereby the 


IT proper Soil e * 5 1 
or New Rite, Waters to brew this Malt 


with, for the ſake of its ſoft nature 
whereb it agrees with the harſh quali- 


ties of it better than any of the well or 


other hard Sorts, and males à luſcious 


Ale for a little While, and 'a But- beer that 


will keep very well five or ſix Months, 
but after” that time it generally grows 
ſale, not withſtanding there be ten or 


twelve Buſhels allowed to the Hogſhead, 


and it be Hepp'd according) 

Pale ad Malts dryed Wind Coal 
or Culm, ohtains à moreelean' 1 he 
olowr than if 'diyed: with any other 


pa g 
Fuel, becauſe there is not ſmoak to 9 8 


and fally' Their Skins or Hiishs, ain nd gh | 
them am il reliſn, that thoſe Malts As 


or more have; which are dryed with Stra w. 
Wood; or Hern, 66. The Coak or Weleh 


Coal alſo makes more trus and'compleat 
Malt, as I have before hinted,” rlian ahy - 


other Fuel, becauſe its fire gives both 


Corns ate in All their Parts gradually dry- 
ed, and therefore of late theſe Malts have 
gained ſuch a Reputation that great quan- 


tities have been Ne ae in molt Parts 
of the Nation for their wholſome Natures 
and ſweet fine” Taſte: Theſe make ſuch 
fine Ales and But-beers, as hHas tempred 
beter al of our Malſters inmy als 
S3.- den 
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22 Nie Meere; the Badley-Qarn, 


hood to burn Coal or Culm at à res 
expence of Orp e Murs 1 | 


London. 2 9104 $61.5 67 | 
Next to the Coak-dryed: Malk, 

Straw-dryeg 1 is the ſweeteſſ and belt Fr 
ed: This 1 muſt own; is ſometimes: well 

Malked/where,the Barley, Wheat, Straw, 
Conxeniencies and the Maker's $kill Ire 
goog;z but as the fire of the Straw ß 

not o regular. as the Coak, the Malt ig 
attended with more r in its 

making, en it is diſteult to ep ie 
to a Moderate, and equal Heat, and alſo 
To 880 9 . in ſome nee e the 

a wi 25 ek, ior gud ot 

2 Mis: wp . with | Siram 
W N no i ein, £9 Cs it Fa W. | 
— e beſt, hut the Wood fort has à mat 
unnatural Taſte, that few can bear with, 
ut che ee and thoſe that ate 
accuſtomed to ita ſtrung ſmoaky, tang; yet 
| MP 00h: uſed! in ſome of the, Weſtern 
ants of A and many thouſand 
| ters gt, this Malt has been formerly 
5 0 in London for hrewing the Butt-keeps 
ingebeers with, and that becauſe! it ſold 
for two > ſhil llings per Quarter cheaper than 
the e Malt, nor was tiuis Qua- 
lity . dryed Malt much re- 
Tk boy ſome o fits Brewers, for tliar its ill 
2 lot in nine ot twelve ee fs 
loft 4 e + 5 5 jt ge 


1 jv. 
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obſerves, ſome waters are 2 10 loaded wth 
tony Corpuſcles, that even the Pipes thro' 
"which they are carried, in time-are in. 
_ eruſted and ſtopt up by thein, and is of 


Stone in the Bladder, which many of the 
"BE ans ha ve been inſtances of, by uſing 
-* this 1 of water Out 0 the River, Seine. 


2 44 
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; to exti; 
kincture out 0 Malt, than is 'to.þ 
in the more innocent an and ſuſt Liquor of 


with Which it is es ed. For — 
Waters thus ſaturated, wi y their various 
e in circulation, depoſit themſelves 
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0 overſhot Mill N that they are 


forced with convenient e 1 
cut way. for its Motion; and what — * 5 


{till more eyigent, is the e of thoſe 
incrulted Sides of the Tea-fettles, that 
the hard e are the occaſion. of, 

by being offen hoiled in them: And it is 
further 17 by. the ſame Da: that - 


a Gentlewoman.. 2MiQted.: wich frequent 
keturns of viole 


t Coli Pains was cured 


y..the Advice pf Van Mao: of 


ell-water ; It's. s true, 
greater force and*aptne 


Rivers; But for this very reaſon it ought 
hat bach $ Upon meet nece 1 
Wm ot; ; this Quality, 404% We to t he 


ineral Pa rticles 


n one 1005 of the animal Body or other, 
which. has Wade ſome prove the good- 


neſs of Water by the lightneſs of its body 
in the Water Scales; now fold. in F 0 


of the London Shops, in order to avoid 


the! POPs © En Hypochandei- 
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| Beer ſubꝛec to new {orthentations, and 
grow: foul upon alteration af weather as 


eee 


eiiien ubs 3 : 

omi of ablack Sand- ſtone, is, ſo hand 
4 (ha rp that it vu often! turn their 

arte in a Week's s time, ſo that in 

its Original 185 it's neither fit to Waſh 


they: put it to both uſes . 
n le6. Ga 105 be loud 
ed Witn metallic aline 22 
other inſanons Pi 5 Earth; chan 
the Well or Spring ſorts are, -Eſpecially at 
ſome diſtance from the Spring- head be- 
ou the Rain Water mixes with and ſaſ- 
— 3 — 

at: [4 ! 8 pow cr f W 7 
reaſon I haygiknown/ſeveral Hue that 
they won't let their Horſes drink near the 


obliged me to avoid: two that, m are yg | 
Road in Bach and Hertfordſhire: But in 
their running they; oftet 0 _— | 
Particles Giom awry Doe mixtures par- 
ticularly: neat Town, that malte the | 


the Thabit vr water generally dogs; yet. 

this Fay its 13 — Sooke Rios than 44 15 
hard fart, however botli theſe waters are 
uſed by ſome een 1 n lud erden 
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obſerve; but Where a River-water Can 


| be had clear in a dry time, hen 
Rain has lately fell out of Rivulets or 
Rivers that have a> Gravelly, Cha 

Sandy or Stone- bottom free from tlie 85 
turbance of Cattle, C and in/ good! Air, 
us that of Backbamfend St. Peter ivin 


| þ ire is; it may then! juſtly claim 
the'n 


ef. a moſt excellent water for 
Brewing, and will make-a/ ſtronger” Drink 
with che ſame quantity of Malt/than any 
of the Well - waters; inſomuch that that 
of the Thames has been proved to make 
as ſtrong Beer with ſeven Buſhels oß Malt; 
as Well Warer with: eight; ufd ſo are all 


n in a proportionable degr 
and where they can be obtain'd clean - 


| pare Drink may be drawa fine in 4 few 
| 2 Tunning. 10- 97124} 39 21 'n 
Kain. water is very ſoft, of a moſt im- 
ple and 3 and the beſt Dituter 
of any, eſpecially if. received free from 
Dirt, and the Salt of Mortar that often 
mixes with it as it runs" off: tyled-Roofs; 
this is very agreeable for brewing of Ales 


that are not to be kept a great while, but 
for Beers that are to remain ſome time in 


the Casks; it is not 10; well, as being apt 
to putrity the ſooheſt of any 

Landen this includes all ſtanding 
waters <hiefly from: Rai in, and are good | 
3 3 #4 be by | . o 
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or | bad as they ang 5 or Where 2 | 


is. 2 clean bottom, and the Ne lies un⸗ 
alturbe from the tread pf 0 or too 
many Fiſh, f in an . ſound 1 in 4 
large quantity, and where. has 
free accels; it then comes 1 not 
quite as good as Rain or River-Waters, 
as is that- Of Blew-pot Pond on n 
Green at Gad . in Heytfordſhire and 
many others, which are often prefer'd for 
Brewing even / beyond many of the ſoft- 
Well-waters about them. ut where it 
is in a ſmall d 1 „ or full of Fiſn 
(eſpecially the {lin Teach) or is ſo, diſ- 
turbed by, Cattle. as 15 force up N and 
Filth ; it is theo the molt; foul , 
greeable of all others: So is it likewiſe-i in 
long dry Seaſons when our Fond: waters 
are ſo low. as obliges us to ſtrain it 
thro? Sieves before we can uſe it, to take 
out the ſmall red Worms and other Cor- 
ruptions, that our ſtagnant waters are ge- 
nefally then too full of, The lateſt and 
beſt Doctors have ſo far ſcrutinized into 
the prime Cauſe gf our Britiſh malady the 
Scurvy, as to affirm its firſt riſe is — 
our unwholſome ſtagnating Waters, and 
eſpecially thoſe, that come off a clayey 
ſurface,” as there are about Londbuderry 
and Amſterdam, 99 Sou that where: the was, 


ere this Diſtemper is moſt 
common, 
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in, © oth depend nn ONE 
ohr Drink, pecaüſe H it is ground too 
ä oy rrp of the' Malt wilt be tlie 
eafier and more 180% mix with the wWa⸗ 
ter, ter, and ten Will cauſe the wort to run 
pa and therefore the Malt ttniſt phi on. 
juſt broke in tlie Mill, to' make it eimit 
2h Spielt radually, Ane ee 1 
flower wi the Water f ſuch. a manner 
that ffrſt à ſtout Beer, then an Ale, and 
afterwards 4 ſmall Beer may 5 bad at 
one and the ſame Brewing the wort 
run off fine and clear 10 7 Ie Un "Many 
are 157 dan fo — to — clieſt 
One | rows 
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brown Malt a Fortaight befare|they.uſe | 


it; and keep, it in a dry Place from |the _ 
influence. of tog mailt an. A Airy chat is. may 


Rogen, * its 


and tho it Will imbibe 1 r 
ive a natural kind tiacture mare! freely, 
by which a greate rang and ſtronger 
Drink ma be made, than if it was uſed 
directly from the Mill; and be much 


ſmoother; and better taſted. But che pale 


Malt will be fit for uſe at a Week's end; 
becauſe the leiſureneſs of their drying en- 
dows them with a ſo from the time 
they are taken, of 110 Eila to the 2 
they. are hrewed, and ſupplies in t 
what Time and Air muſt do in the 
lors. This method of grinding Malt ſo 
long W hogd.can! t be ſo. conveniently 
practiſed by ſome of the great Brewers; 
becauſe ſeveral, olf them Brey two of 
three times a Week, but now moſt ot 
them out of g 800 Werde grind their 
Malts into the; Tun, by the, help gf 2 log. 
deſcending woode Spout, and here they 
ſave the Charge o empty iag or uncaſing 


2 1c 
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11 The Vature of the Ride) em, 
182ꝗ᷑ͥ out of che an. (which formerly they 
For uſed to do'before this new way was ai 
covert) and allo the walte of a great deal 
of the Malt-flower that Was löſt when 
7 ni 1 whereas ay ON 
ver of ehe Tun prevents all that Damage, 
In m my Ok Bocce at London, 
I ground my Malt between two large 
Stones by the Horſe-mill, that with ole 
Horſe would grind quarters an Hout, 
But in the Country 1 uſe a ſteel Hafid. 
mill, that Coſt at firſt forty Shillings 
which will by the help of only one Ma 
grind ſix or eight Buſhels in an Hour, und 
will laſt a Family many Years' without 
hardning or cutting. There are ſome cd. 
faſhion'd ſtorie Hand- mills in being, that 
ſome are Votaries gd and prefer to the 
Iron ones, becauſe th 0 'alledge' that theſe 
break che Corn's b x When: the Iron 
ones only eut it in two '-whicli occaſions 
the Malt ſo broke by the Stones, to glye 
the Water a more 85 free and regular 
Power to extract its Virtue; than the 
Cut malt can that is more confim'd withs 
in its Hull. Notwithffanding the Tron 
ones are now moſtly in Uſe for their great 
Diſparch and long Duration: In the Coun- 
try it is frequently done by ſome to thro 
à Sack of Malt on a Stone or Briek-floo 
aſſoon as e, and there let it lyey 
FA giving 


6 CO — — = "—— ». — ey 
— = * —_ _ 
— — 8 
— — 
— — — = 
1 * — by — — 
erg 
— 
— = — 
. ˙ — — —— 


— . — 


9 
- 7 
— — 
— — * 


= — — 


K 


A in ſome degree, No 
e T 


7 


0 1 h a: TY 34 
n it 5 ad FE Day. or two, th c ; 


the Stones, of Bricks may. a 9 gu) 105 =» / | ++ 


fery Qualit) it ered, from 
ad give Wd 8 4 fo 


*. * N 
b 11 b P. op 
14710 \ x 8 * ner 
*. * , 


1h 9: 4 fun * 
he: RET. LEY SNHH a 2 | 1 243 03 
Of. 4 ee dee e ee 


R EWING G, like rr other A. 

is proftirured to the opihionatedIgs ⸗ 
norance., of many conceited Pretenders, © 
who if they. ; but ſeen or been con 
cern'd in but one Brewing, and that on, 
one -Buſhel of Malt, a ume the Name 
of a Brewer. and. dare. venture on Oy. 
afterwards, as believing. i it no other Task 
than more; Labour, to Brew a a, great 1 


as well as a little; trom 9 5 it 9 1M 


that BE mech with. ſuch h odpe-podge A 

and Beers, as are not only diſagree dle n 
Taſte and . but in od un x hie 
ſome to, the Body of Man, for as it is 
9 drank * and voided 1 5 177 


Feces 655 groſs part La in my Opinion 


what the. of th that may, b 
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own 1 29 8 Phy cian cen N i; mo 


plain, Is 
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4 The Nature 'of 8 def c 
2115 but ſhrewdly fuſpect it may b 0 
ule” of Stones, "Colicks, ObſtraBtion _ 


aid ſeveral Gel Chropical Diftempers: h; 
for if we 'confiderthar tlie Rr 1 
ee are the teiulo of a. corrupted il pr 
Grain, loaded with th 1 acid Par- . 

tlcles ok the Malt, an Ten again with 

the corroſive ſharp Particles che Yeaſt, 
it muſt conſequently be eg pernicious 
to the Britiſh. human Body - eſpecially, 

Which certainly fuffers much from the ani- 

mal Salts of the great ende of Fleſh 


d K. 


khat we Eat more t than people of an ſe 
other N ation whatſoever; 55 herdla t 


are more then ordinarily obligated not to Ga 
add the ſcorbutick mucilaginous Qualities WM . W 
of loch groſs utwholſome Particles; that an 
every one makes a lodgment of i in their of 

od ES, as the Liquors they” i rink are W 

9 2 or leſs thick; tor in plain Truth, no dp 
alt. liquor can be good without it's ke. ai 

The late Curious $710» Harcourt Eſq; of MW th 
Te «4 hom T have had tlie honour to A 
"te of his famous Ofgber' with 

| x ie the true Art of Brewing of ſuch 
Importance, that it is ſaid to Coſt him N. 
near twenty Pounds to have an old Pa. +1 
man taught it by a ele Brewer, and By 
fue it Was this very Man exceeded all of 
- Others in theſe Parts afterwards in the 7. 
e of that Which he os ir 5 
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ban Beer. S0 like wiſe in Loddow they 

lay ſuch ſtreſs on this Art, | that: man 
have thought it Worrh their while to giye 
dne or two hundred Guineas wirb an Aps 
prentice : This Confidetation allo. made 
an Ambaſſador gie an extraordinary En+ 


touragertient. to one of my Acquaintance 


to go over Vith“ Him, that was a great 
Maſter of tllis 'Science/ But not with. 


ſtanding all that can be aid that relates to 
this Sußject, there are ſo many Incidents 


attendi Malt-liquors, that it has puz- 


led ſeveral} expert Men to account for 


their diffefence, though brewed 
ſame Brewer, witli the lame Malt, H 


Water, and in the ſame Month and 


by the 


Fan and 


and tapp'd at the ſame time: The Beer 


to tlie 


differen Weather in the ſame Month, 
in the 
working of the Liquors; or that the Cel- 


that miglit cauſe an Alteration 


lar may not be ſo convenient, or that the 


Water was more diſturbed by Winds or 


Rains, Sc. But it has Been obſerved that 


where à Gentleman has imployed one 


Brewer conſtantiy, and uſes the ſame ſort 

of Tngredients, and the Beer kept 55 

Vablts br Celfars'that have two or three 
Doors; che Drink has been generally | 


D 2 


in dry 


worth 
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of one being fine, ſtrong and well Taſted, 
while che ethers have not had any 
drinking, tow this may be owing 
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36 The Nature of the Batley-Corn, 
. And where ſuch Malt-liquors are W. 
ept in Butts, mote time is required to ca 
ripen, vieliorate and fine - them, than 6 
thoſe kept in Hoſheads, becauſe; the great. KM bri 
er quantity muſt have the longer time; of 
ſo alſo a greater quantity will preſerve it- W Al. 
ſelf better than a leſſer one, and on this Qu 
account the Butt and! Hogſhead, are the rea 
two beſt ſized Casks of all others; but MW 7/ 
all under a Hogſhead hold rather too he 
ſmall a quantity to keep their Bodies. 14 
The Butt is certainly a moſt noble Cask MF _ 
for this uſe, as, being en e ſet up- 6 
right, whereby it maintains a large Co- 2 
ver of Yeaſt, that greatly contributes to + 
the. keeping in the Spirits of the Beer, 
admits of a molt convenient broaching in 
the middle and its lower part, and by its 
broad level Bottom, gives a better lodg- 
ment to the fining and preſerving Ingre- 
dients, than any other Cask whatſoever 
that lyes in the long Croſs-form. Hence 
it partly is, that the common Butt- beer is 
at this time in greater Reputation than 
ever in London, and the Home- brew d 
Drinks out of Credit; becauſe the firſt 
is better cured in its Brewing, in its Quan- 
tity, in its Cask, and in its Age; when 
the latter has been loaded with the per- 
nicious Particles of great Quantities of 
Yeaſt, of a ſhort Age, and kept in ſmall 
235 8 Casks, | 
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Casks, that confines its Owner, only to 
Winter Brewing and Sale, as not being 
able of ſuſtaining the Heat of the 
Wen for that the acidity of the Yeaſt 
brings on a ſudden Hardneſs and ſtaleneſs 
of the Ale, which to preſerve in its mild 
Aley Tate, will not admit of any great 
Quantity of Hops; and+ this is partly: the 
reaſon that the handful of Salt which the 
Plymouth: Brewers put into their Hogſ- 
head, hinders their Ale from Becht as 
1 ſhall mee take notice of. 5 J 0ftr 
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N great eee thats was con- 
cernd in, they wetted or uſed 4 con- 
ſerable uantity of Wan in one Week 
in Brewing Stout- beer, common Butt- 


beer, Ale and ſmall 7 ſor. which pur-- 


poſe. they have River and Well Waters, 


which they take in ak degrees of 
Heat, as the Malt, Goods and Grain ate 


in a condition to receive them, and ac- 


cording to che Practice there I ſhall: re- 
late thedallowing P erticular Sg YR; £41.88 i : 
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"This 18 N n Butt⸗Beer this | is 
Brewed from brown:Malt, and oſten ſold 
for forty Shillings che Barrel, or ſix Pound 
the Butt out of che wuioleſale Cellars : 
The Liquor (for it is Sixpence forfeit: in 
the London Brew houſe if the word Water 
is named) in the Copper deſigned tor the 
firſt Maſh, has a two Buſhel Basket, or 
more, of the moſt hully Malt thrüw'd 
Oer it, to cover its Top and forward its 
Boiling; this muſt be made very hot, al- 
moſt ready to boil, yet not 40 as to bliſ- 
ter, for then it will be in too high a Heat; 
but as an indication of this, the foul part 4 
of the Liquor will aſcend, ind the Malt 
ſwell up; and tlien it muſt be ;parted, 
look'd into and felt with the Finger or 
back of the Hand, and if the Liquor is 
clear and can but be juſt enduredd, it is 
then enough, and the Stoker muſt damp, 
his fire aſſoon as poſfible by throwing in 
a good. Parcel of freſh 8 Mut- 
cit his Iron vent Doors, if there are 
any; immediately on this they let as much 
cold Liquor or Water run into the Cop»! 
per as will make it all of a Heat, ſome- 
what morg than Blood-warm, oo rr 
FUND, en > it 150 ys, a Cock in 
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and; tes proper Ses 2 
11 upright wooden E Spout ragk, 

FE directiy. riſe 9. throl tb CH 4 
lle Bottom inte the Malt, hh * 
1 by ſeveral Men with 
about half an Hour, and is ca ed th jt {t 
and ſtiff Maſh : , While this 1s doing, th 
is more Liquor heating in 15 -Op 
muſt ion let into the U g 
is very ſharp, almoſt reich to bol, with b 
this they Maſh a again then cover it with 
pak 9 — Malt, and d let it yl 1 
an Hour before it runs into the Jaders 
back, Fhieh zyhen boiled. an Horan I 
2 half with a good quantity. M Hops, 
makes this Stour. | The; next is 
with a cooler Liquor, e and 
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the next Blocd- warm or. oe Col ;; by, 
which alternate * 855 t. à Quan: 
tity of mall Beer is made after the ROY: 
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This is mali ol k the . running « 
the Malt, but yet of a 3 5 1 3 
than is draumgfor che Stout; Ir ub 
tew Hops boiled in it, ang is ſold BE 
Eight-pence. per Gallon at the Brewhoule 
out of the Tun, and is generally made to 
amend the. common brown Ale with, on 
particular Sears. This Ale Iremem- f 

HI 


7 15 ne Nature of. the Barley Ge 

ber was made ole of by D047 Mt leet 
Hg; in the beginning of a/ Conſumprion 
ind 1 heard Him fay; it did him very 
Sreat Fe i961 he lived many Yean 
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: "hey ce the Liquors G61: iche brow, 
7 Ale Leher or the S450 but draw d Enters 
2 Heh, My the Malt, than fer Stout or 
15 1290 aſter the. ſtiff and ſecond Maſh 
Cap the Goods with freſſy Malt to 
1 Bbc p in the Spirit and Boil it an Hour; 
5 ro 5 5 ſmall Beer is made ef the ſame 
This alſo the common brown 
| 98 Butt. Beer is Brewed 1 only boil. 
ell With more Heps an Hour and A hal 


nd work'd cooler and longer than the 


brown Ale, and a ſhorter Length draw 
f. om the Malt. Byt it is often. practiſed 
after the brown Ale, and where a Quan- 
a 3 ſmalli Beer is wanted, or that ix is 
the Brewed better chan Grdiabe, E. 

put fo much Feſh Malr'on:the:Goods:as 
+: anſwer that purpoſe al 
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River, theſe are Brewed with Well or 
Spring Liquors- The Liquors? ure 65 
ſome taken ſharper for pale than brown 
Malts, and after-the firftiſcalding Liquor 
is put  overy! {owe lower the reſt by de- 
grees to the laſt Hic is quite Cold, for 
their ſmall Beer ; fo alſo for Butt-Beers 
there 1s no/other difference than the ad- 
dition of moe Hops, and botling) and 
the "method of working. But tlie reaſons 
for Brewing pale Malts with Spring or 
hard Well Waters, I have 3 in 


ny ſecond E Book of hy 
f 4 125 VI. 0. Ati EI pn. FIR 17434 7 


f an Entire Guile if herr. 


943 Tregt)} EH N 7 line Huck 20} 55 2 


- On» the-firt-Liquor 'thowethny ſome 


| bully 2 ſhew' the break of it, amd 


when it is very--ſharp;-theyAepiin':fome 
cold Eiquory and run it into the Tun mile 
warm; this is maſſid with thifty orifors 
ty pulls of the Gar, and let ſtand till tha 
ſecond Liquor is ready, which muſt bg 
almoſt ſcalding hot tothe back of tha 
Hand, then run it by the Cock into the 
Tun, maſh _ and let it fand ee 
et bs etore 


Fl 


re of- the Barley , 


4 The: at 


before it is ſpended off into the Under | 
Liquor will 


back: Theſe two pieces of 
make one Copper of the firſt wort, with- 


- out putting any freſh Malt an the Goods: | 
the next Liquor to be /Blopd-warm; the 


* wal, ben the next col or cold; for 

oj — . ig 
to. ak -og A nog or p ſharp one, 
becauſe it i pr Hos | * Fores of 
the Malt and Goods, and prepares the 
, way, for the hotter L r e to fol. 
ye - 18 6 $1 * T3971 
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Drin ks that haue bern made from Mall; 
they haul 
8 5 eee, aner Haube. ban 


and thein'Jeveral Priceu as 


1 1024604 bose 
For Stour-Beer, is Seel drawn 


Þ = Barrel off a quarter ol Malt, And id 
for thirty Sil gs per Barrel from the 


Tun. Far Stitcty or ſtr 


5 AE 


1 and Fourpence per Barrel 
ie Tun For common rarer; Ale, dne 


{one hen nc har Bo thirty /] ·ᷓ 
the Tun. For 


ng 7 


ſeven of eight Shillings per: Bartel, om 
85 ww Hor Tale 4 Amber Ale, ane 
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ong brouyn — 
one Bartel and a Birkin; at 5 
om 


Barr andid half or more; at Entre Shil 
Intire mall 
Beer, e or ſix Barrels off a Quarter, at 


Barrel 
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more than the mall one, and yet. th el 190 


ter has ſome Conyeniencies ne 


for mer can't enjoy; for tis ce Tr tat the! 


great Brewer gan make more Dripk and 


dw a greater Length in proportion. t6. 


his Malt, than a Perſon, can ffom a 5 efſer. 
Quantity. 'becauls the. greater the 
the more is its united Power in xecelyin 


and diſcharging, and he can Brew, with: 


leß charge and: trouble; by means of his 
more . convenient. Utenſils. ; But then 1 5 by 
pave esel Js. POE wikhout "I 45 2 

8.5. 
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Oundle, and man aces; but evad:- 
ing -Partieulars 2 J 1 recommend 
that, which Ithinz is v2 n le bath, 
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44 The Nature of the Barley-Corn; 
fits; for he can have his Malt ground at 


1 


can't ſo well do; he can at diſcretion 


hot, which will much forward it by keep. 
; 


ther; th 


Malt run very leiſurely into it, ſtirring it 
it may not Ball, and When the Malt/is. 


1177 


all 
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e of the proper" Soils, e. 45. 
all but juſt mix'd with water it is enough, 
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1 0s rhe Nn 5 

5 ut Feet reſetve of half a 
. reſh Malt to the four Bu ds Te re 
; it 5 A in the Tub, which muß 
ſpread” F fer 15 and alſo cover the 
25 a "do? with ſbome Sachs or othier 
both gd "in the Sream or Spirit's 
the Malt; Apen 16 it ſtand two or three 
Hours, at che end of Which, P 'over 
noc) and then a Bowl of the boiling was 
ter in rhe Copper as is before direckech 
and ſo continue to do till as much'is run 
off as will almoſt fill the Copper; thei 
in a Canvas or other loofe woven Cloth 
wy 5 Tap half a Pound of Ho s and, boi 
them half an Hour, when they muſt he 
__— taken our, and as many freſh ones put in 
their, room as is judged proper to- del 

| 1 70 10 Hour more, if for Ale: But if fot 

g Beer, half a Pound of freſh ones 
1 be 7 put in at every half Henr's end, 

pe d Boi 7 Hour and a half" "briskly : 
4; white. the firſt. Copper of wort is 
Boiling, "there ſhould” be fcalding water 
leiſurely put over the Goods, 'Bowl 1 


Bowh, 1 Tit off; that the Copper ma 
e fil ain irnniediarely after the firſt 
is 755 atd boiled an Hour with near the 
ſame quantity of freſh Hops, and in the 
flame maiiner as thoſe in The "fic Dee 
ok Ale-wort Were. Thee reſt fer {mall 
Beer may be all cold Water * OY 
rains 


* 


nag i ths _—_ Soil Weyl | CY 
125 at once, or at twice, and Beird - | 


an Hour each 1 with the Hops that © © * 


has been boiPd*betore;” But here 1 muff 
obſerve, that ſometimes I have not an 0p 
portunity to get het water for making alt” 
my ſecond Copper of wort, Which ebe 
me then to make uſe of cold to ſup 


of Malt, Tx enera „ make a Hog of 
Ale with cke two firſt Coppets of wort; 


and a Hogſfhead of ſmall Beer with the 
other two, but this more or leſs accord- . 
ing to pleaſe” me, always taking/Care to 


let each Copper of wort be trained . 
thro' a Sieve, and cool in four or fie 
Tubs to prevent its foxing. Thus 1 have 


brewed man Hogſheads of midling Ale, 5 85 : 


that when the Malt is good, has proved 
ſtrong enough for myſel and et ell 


to my friends: But for ſtrong keeping 


Beer, the firſt Copper of work may be 
wholly put to that uſe, and all the reſt 


ſmall Beer: Or when the firſt Cop 8 er ek 


wort 1s: intirely made uſe of fir. 
Beer, the Goods'may be help'd' with f mt 
freſh Malt (according to the London Fa- 


ſhion) and water lukewarm put over at 


firſt with the Bowl, but ſoon after ſharp 
or boiling” water, which may make 4 

Copper of good Ale, and- ſmall Beer: at 
ter thats” In ſeme Parts of the 
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| Wa; 
what was Wanting. Out of five-Bulhels 


a# 


- Jaded! e 
_ there is only one or two ma in s or, 


as a hurnt Toaſt of Bread, does a Fr: 5/0 
' muſt not be dane, With Oak, 
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wy chey take one or more 3 red, hot; | 
throw ſome Salt on them to over. 
4. the Sulphur of the Coal, and then 
directly thruſt it into ths, freſh. Malt or 


Goods, Where Is lies till: all. the water. is 
the Brewing done, | or 


rings at moſt neceſſary. in a. Re ah.” 

Ot ers that Brew Wit 
quench one or more Brands ky: 15 "Aſk 
in a Copper of wort, S Drink 


ried, that ths 
Eirr, or any 


, leſt it does 
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Beer; but i it is to be Obſe 
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other ſtrong- ſcented Woo 
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When ſmall Beer. is not We »w 
Another; Brewing) is ſ00n) to): herd. che 


wort, that has had no Hops) boiled 1 15 
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e then, may the (lat, mall, B 


remain in the Copperrall Nighr, vie 


willi prevent its foxing, and be ready ta 
boil inſtead of ſo much water to pur over | 
the next freſh Malt: This will- greatly 


eontribute to the ſtrengthening, bettering 
and , colouring of the next Wort, and is 


commonly uſed in this manner when 
mm or. Ofober Beet is to ha "Rory not 


that 
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that it is-leſs ſerviceable if it was for Ale, 
or Intire Guile ſmall Beer; but leſt it 
ſhould taſte of the Copper, by remaining 
all Night in it, it may be diſperſed into 


Tubs and kept a Week or . more together 
if ſome freſh cold water is daily added to 


it, and may be brewed 4 I have menti- 
oned, taking particular Care in this as 


; well as in the” former ways to return two, +. 


three, or more Hand-bowls. of wort into 


the Maſh Tub, that firſt of all runs off, 
till it comes abſolutely fine and clear, an 
then it may ſpend away or run off for 


good: Others will reſerve this {mall Beer 
wort unboiled in Tubs, and keep it there 


a Week in Winter, or two or three Days 


in Summer, according to Conveniency, by 


putting freſh water every Day to it, and 
"uſe it inſtead of water for the firſt Maſh, 5 
 alledging it is better ſo than boiled, be⸗ „5 
cauſe by that it is thickened and Wit... 


cauſe; the wort to run foul; this may be 


| A Benefit to a Victualler that Brews: to 
Sell again, and can't Vent his ſmall Beer; 


becauſe for ſuch ſmall raw wort that is 85 
mix'd with cad watery there 1 Is n 9 I 
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For Brewing Intire Guile ſmall Beet. 


Sie wid 0G 4177. no ID 
There can be no way better for mak- 
ing good ſmall Beer, than by Brewing it 
from freſh Malt, becauſe in Malt as well 
as in Hops, and ſo in all other Vegetables, 
there is a Spirituous and Earthy part, as 1 
. Thall further enlarge on in writing of the 
5 Hop ; therefore all Drink brewed from 
oods or Grains after the firſt or ſecond 
 worts. are run off, is not ſo good and 
. wholſome, as that intirely brewed from 
treſh Malt, nor could any thing but Ne- 
ceſſity cauſe me to make uſe of ſuch Li- 
quor; yet how many thouſands are there 
in this Nation that know nothing of the 
matter, tho? it is of no ſmall Importance, 
and ought 85 be regarded by all thoſe 
that value their Health and Taſte, And 
here 1 advertiſe every one who reads or 
hears this, and is capable of being his 
own Friend, ſo far to mind this Item, and 
prefer that ſmall Beer which is made en- 
tirxely from freſh Malt, before any other 
that is brewed after ſtrong Beer or Ale. 
No to brew ſuch Guile ſmall Beer after 
the boiling water has ſtood in the Tub 
till it is, clear, put in the Malt leiſurely, 
and maſh it that it does not Ball or Clot, 
then throw over ſome freſh Malt * the 
* e Top, 


* 


* 
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1 2 - 
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Top, and Cloths over that, and let itftand 
two Hours befofe it is drawn off, the 
next water may be between hot and cold, 
the next boiling hot, and the next Cold; 
or if conveniency allows not, there ma 2 
be once ſcalding water, and all the reſtt 
cold inſtead of the laſt three. Thus! 
brew my Intire Guile ſmall Beer, by put- 5 
ting the firſt and laſt worts together, al. 
lowing half, or a Pound of Hops to a 
Hogſhead and boiling it one Hour, but if 
the Hops were ſhifted twice in that time, 
che Drink would plainly diſcover the be- 

MW offit. Sometimes, when I have been in 

, BB tafte for ſmall Beer, I have put half a 

| Buſhel of Malt and a few Hops into mm 

- I Barrel-Copper, and boil'd a Kettle gal. 
op as ſome call it an Hour, and made” 

me a preſent Drink, till I had more lei- 

ſure to brew better. 


A particular way of Brewing Nrong Octo. 


There was a Man in this Country that” 
brewed for a Gentleman eonſtantly after 
a very preciſe Method, and that was, aÞ>- _ 
ſoon as he had put over all his firſt Cop- 
per of water and maſh'd it fome time, he | 
would directly let the Cock run à ſmall  * 
ſtream and pn + put fome freſh Malt h 
E 2 on 


n 101 | 


52 The Nature of the Barley-Corn, 
on the former, and maſh on the while. 
the Cock was ſpending, which he would 
put again over the Malt, as often as his 
Pail or Hand- bowl was full, and this for 
an Hour or two together; then he would 
let it run off intirely, and put it over at 
once, to run off again as ſmall as a Straw, 
This was for his October Beer: Then he 
would put ſcalding water over the Goods 
at once, but not maſh, and Cap them 
With more freſh Malt that ſtood an Hour 
undiſturbed before he would draw it off 
for Ale; the reſt was hot water put over 
the Goods and maſh'd at twice for ſmall 
Beer: And it was obſerved that his O#4- 
ber Beer was the moſt famous in the 
Country, but his Grains good for little, 
for that he had by this method waſh'd 
out all or moff of their goodneſs; this 
Man was a long while in Brewing, and 
once His Beer did not work in the Barrel 
for a Month in a very hard Froſt, yet 
when the weather broke it recovered and 
fermented well, and afterwards proved 
very good Drink, but he ſeldom work'd 
his Beer leſs than a Week in the Vat, 
and was neyer tapp'd under three Years. 
This way indeed is attended with ex- 
traordinary Labour and Time, by the 
Bre wers running off the wort almoſt con- 
tinually, and often returning the ſame 
„ e 


„ 


* 


again into the maſh Vat, but then it cer: 


tainly gives him an opportunity of ex- 
tracking and waſhing out the goodneſs of 
the Malt, more than any of the common 


Methods, by which he is capacitated to 
make his October or March Beer as ſtrong 


as he pleaſes. The Fame of Peuly Om 
ber Beer is at this time well known not 


only throughout Hertfordſhire; but ſeveral 
other remote Places, and truly not with- 
out deſert, for in all my Travels I never 
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met with any that excell'd it, for a clear 


amber Colour, a fine reliſh, and a- light 
warm digeſtion. But what excelPd all 
was the generoſity of its Donor, who. for 
Hoſpitality in his Viands and this QZober 


Beer, has left but few of his Fellows. 1 i 


remember his uſual Expreſſion to be, You 


are welcome to a good Batch of my Oct - 


ter, and true it Was, that he proved his 
Words by his Deeds, for not only the 
rich but even the poor Man's Heart was 
generally made glad, even in advance, 
whenever they had Buſineſs: at Pezly, as 
expecting a refreſhment of this Cordial 


Malt Liquor, that often was accompa- 


ny'd with a good Breakfaſt or Dinner be. 
ſides, while teveral others that had great- 
er Eſtates Would ſeem generous by giv- 
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ing a Yeoman Man Neighbour, the Ma- 
e dem 
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$4 The Nature of the Batley-Coarn, i 
thematical Treat of a look on the Spit, 8 


and a ſtanding Drink at the Tas. 
Jeane Of Brewing Malaſſes Beer. : 


Mloüoloſſes or Treacle has certainly been 
formerly made too much uſe. of in the 
brewing .of Stout Beer, common Butt 
Beers, brown Ales and ſmall Beer when 
Malts have been dear: But it is now pro- 
Huiibited under the Penalty of fifty. Pounds 
for every ten Pounds weight found in 
any. common Brewhouſe, and as Malts 
are now prom cn 4 Shillings per Quar- 
ter, and like to be ſo by the Bleſſing of 
God, and the Aſſiſtance gf that invalu- 
able excellent Liquor for. ſteeping Seed 
Barley in, publiihed: in a late Book inti- 
tuled, Chiltern and Vale Farming Explain- 
ed: There is no great danger of that 
Impoſition being rite again, which in my 
Opinion was very unwholſome, becaule 
the Brewer was obliged to put ſuch a 
large quantity of Treacle into his water 
or mall Wort to make it ſtrong Beer or 
Ale; as very probably raiſed a ſweating 

in ſome degree in the Body of the drink- 
er: Tho' in ſmall Beer a leſſer quantity 
will ſerve; and therefore I have known 
ſome to brew it in that for their Health's 
lake, becauſe this does not breed the 


to keep in the Vapour or Spirit, and 
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Scurvy like Malt-liquors. and at the fame 


time will keep open the Pipes and Fal- 
ſages of the Lungs and Stomach, for which 


b 


into a Barrel-Copper of. cold wate „ firſt 
mixing it well, and boiling it briskly 
with a quarter of a' Pound of Hops or 


purpoſe they put in nine Pounds weight 


more one Hour, ſo that it may come off 


. 


twenty ſeven Gallons. 
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4 Method pratriſed by 4 Viftualler for 
Brewing of Ale or October Beer from 


Nottingham. 


His Copper holds twenty, four Gallons, 2 
and the Maſh Tub has room enough for 


„** * , 


four and more Buſhels of Malt. The firſt 


full Copper of boiling water he puts into 


the Maſh Tub, there to lye aquarter of an 
Hour, till the team is ſo far ſpent, that 


he can ſee his Face in it, or aſſoon as the 
hot water is put in, throws a Pail or 
two of cold water into it, which will - 


bring it at_ once into a 8 ; then 
he lets three Buſhels of Malt be run lei- 
ſurely into it, and' ſtirred or maſh'd all 
the while, hut as little as can be, or no 


more than juſt to keep the Malt from 
clotting or balling; when that is done, he 


puts one Buſhel of dry Malt on the T 
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| | ey-Corn, 
lets | it ſtand covered ; two Hours,, or call 
the next Copper full of water is boiled 


hot, which he lades over the Malt or 


Goods three Hand-bowls. full at a time, 


that are to run off at the Cock or Tap 
by a very ſmall ſtream before more is put 


on, which again muſt be returned into 
the Maſh Tub till it comes off exceeding 
fine, for unleſs the wort is clear when it 

oes into the Copper, there- are little 
33 will be ſo in the Barrel, which 
leiſure way obliges him to be ſixteen 


Hours in brewing theſe four Buſhels of 


Malt. Now between the ladings over 


he puts cold water into the Copper to be 


boiling hot, while the other is running 
this means his Copper is kept up 


near full, and the Cock ſpending to the 


end of brewing his Ale or ſmall Beer, of | 
which only twenty one Gallons: muſt be 
ſaved of the firſt wort that is reſerved in | 


a Tub, wherein four Ounces of Hops are 
put and then it js to be ſet by. For the 
econd wort I will ſuppoſeè there are twen- 


ty Gallons of water in the Copper boil: 
d over in 


ing hot, that muſt be all lade 


+ > 


the ſame manger as the former was, but 
no cold water need here be mixed; when 


half of this is run out into a Tub, it muſt 


wort, ſtrain d thro the Brew- | 
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And of te proper Soils, &.. $7 
ing Sieye as it lies on a ſmall logle wood. 
en Frame over the Copper, to keep baeekK 
thoſe Hops that were brit put in to pr: 
ſerve it, which is to make the firſt Copp- 

per twenty one Gallons; then upon its 
beginning to boil he puts in a Pound of 
Hops in one or two Canvas or other 
coarſe Linnen Bags, ſomewhat larger than 
will juſt contain the Hops, 1 
ance may be given for their Fell; this 

he boils away very briskly for half an 
Hour, when he takes the Hops out ane 
continues boiling the wort by itſelf till 
it breaks into Particles a little ragged, an 
chen it 5s enough and muſt, be. dif 


and 
Na ad mult, be. dilpers'd 
into the n very thin: Then 


put the remainder 


t the Temainder of the fifſt and ſecond = 
wort together aud bail that, .che ame 


- 


time, in the {ame manner, and wich the 
fine quantity of Felh Hors the Bal was. 


y £ 


The reſt of the third or {mall Beer: wart 
c will be about fifteen or twenty Galloas 
e more or leſs, he mixes direQly, with ſome” | 
eld water to keep it free of Exciſe, and 

- W puts it. into the Copper as the firſt Liquor 
before, and ſo on 5 


nd ſo on for: ſeveral; Days toge- 
ther if neceſſary; but at laſt. there may 
be ſome ſmall Beer made, tho ſome Will 
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43 The? Natur of the Barley © 


Zorn, 


make none, becauſe the Goods or Grains 


Will 8⁰ the further in feeding of Hogs,” 
ober eroations on the foregoing Method.” 


1ohs of water is 
 Buſhels of Malt, and by the additions of 


-eold water as the hot is expended, it mat- 


ters not how much the Malt drinks up. 
'Tho*a third part of Thar) is genera ly 
allowed for that purpoſe that ! is never re. 
turned. 

By the 16ifure | 
of water, the gooc 


. ſmall Beer, than if the wort was drawed 


out haſtily; beſides the wort has a greater | 


opportunity of coming off finer by a flow 
ſtream than by a quicker one, which 


makes this Method excel all others that 


diſeharge che wort out of the Maſh Tub 
more haftily. Alſo by the continual run- 


ning of the Cock or Tap, the Goods or 


Grains are out of danger of ſowring, 
which often hap pens in Summer Brew- 


ings eſpeciall Auen the Cock is ſtopt 
between the ſeveral boilings of the wort, 


50 dg has beep, th the very: Cauſe of 
"OL 


wc "firſt Co 15 25 of twenty four Gat. 
ut ſufficient to wet three 


putting der the Bowls 
Inefs of the Malt is the 
more extracted and waſhed out, fo that 
more Ale ma) be this way made and leſs | 
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in the Hops 8 the wort from 5 


fixing even in t 


Room are ſo ſcarce that the wort is: obli- 


ged to be laid thick to cool, then the ſe- 
curity of ſome freſh Hops (and not them 
already boiled or ſoak d) may be put ink 
to it, which may be got out again hy 

letting the Drink run thro? the Cullenderr 


and aſter that a Hair Sieve to keep the 
Seeds of the Hop back as the Drink goes 


into the Barrel: But this way of putting 
_ Hops into the cooling a owe meant 
Hic 


lay the wort thin. 


Tubs and Room enough can't he had to 
44 (i 37 OP e299 - 
Buy this Method of Brewing, Ale may 


be made as ſtrong or as ſmall as is thought 
fit, and ſo may the ſmall Beer that comes 
after, and is ſo agreeable that this Brew 


er makes his Ale and ſtrong keeping Oo - 
ber Beer, all one and the ſame way, on- 
ly with this Difference, that the latter is 


ronger and more hopp'd than the form- 
er. Where little or no ſmall Beer is want- 


ed, there may little or none þe Brewed, 


n the very hotteſt time in 
Summer, that he puts all his firſt run- 
ning into one Tub, till he has an;oppor- 
tunit of boiling it, and when” Tubs and 


. 


in ſome Heart, where Horſe, C 


# N 


according to this manner of Working 

which is no ſmall Conveniency to à little 

Family that uſes more ſtrong than ſmall. 
nor is there any Loſs by leavin 


the Grains 


* 


or Rabbits are kept. 


for many Years, has been a ſtanda 


only till they break or curdle in the Cop- 


per, which ſometimes will be in three 
quarters of an Hour, or in an Hour or 


more, according to the nature of. the 
Malt and Water; but from theſe in ſome 


meaſure I diſſent, and alſo from thoſe that 


\ boil it two or three Hours, for it is cer: 


__ - tain the longer worts boil, the thicker 
they are made, becauſe the 270 or thin 

the thick- 

er any Drink is boiled, the longer it re- 
quires to lye in the Barrel to have its Par- 


parts evaporate firſt away, and t 


ticles broke, which Age muſt be then 


the ſole cauſe of, and therefore I have 


xed the time and ſign to know when 


a manner that an ordinary Capacity ma 


be a true judge of, which hereaſter will 
prevent prodigious Loſſes in the waſte of 


trong Worts that have often been boiled 
away to greater Loſs than Froft. 
163 3} © "4 Fray? rFe prog Gs 5 
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360 The Nature of the Barley- Corn 


ws, Hog, 
I am very ſenſible that the y pier ever, 

bee a Sign 
to the ignorant of boiling ſtrong Worts 


—.— is truly enough, and that in ſuch 


1 iy" b : 
of ot 2 , w "I* | f 6 . p ave. 
d44t ti 


pr en proper. Soils FR M4 5 
Dy | have here alſo made known, I think, pe 
the 127 Method of managing the Hop ES 
in the Copper, which has long wan 
adjuſting, to prevent the great damage 


that longer boilings af them: has. been 
the ſole 1880 of to the ſp Ying ah moſt 


of our malt "Drs brewe: his Nas 

Os 100 Te 1 f 51 N r 
1 ee dees, 2099 5 
Z 8 CHAP. X „ 
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IH 18 v egetable has ſuſfered | its 5 | 
9 5 — and raiſed its Reputati - 
on the moſt of any other. It formerly 

bole thought an unwholſome Ingredi- 

ent, and till of late a great breeder of the 

Stone in the. Bladder, but now. that fa- 

lacious Notion is obviated by Dr. Quinay 

and others, who have proved that Makk 

Drink much tinctured by the Hop, is 

leſs prone to do that, 100 hief, 1 Ale 
that has fewer boiled in it. Indeed when 
the Hop in a dear. time is adulterated 
with water, in which Aloes, He. have been 

intuſed, as was practiſed it is ſaid about 
ehe ea ago. to make the old ones re- 
| cover 
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64 De Nature of the Barley- Corn, 
cover their bitterneſs and ſeem new, then I 
they are to be looked on as unwholſome; 
but tlie pure new Hop is ſurely of 4 
healthful Nature, compoſed. of a ſpiritu- 
ous flowęry part, and a phlegmatick ter- 
rene part, and with the beſt of the Hops 
I can either make or mar the Brewing, 
for if the Hops are boiled in firong or 
ſmall worts beyond their fine and pure 
Nature, the Liquor ſuffers, and wil be 
tang d with a noxious taſte both ungrate- 
ful and unwholſome to the Stomach, and 
if boiled to a very great Exceſs, the 
will be apt to cauſe Reachings and di- 
ſturb a Weak Conſtitution. It is fot theſe 
Reaſons that I adviſe the boiling two. 
Parcels of freſh Hops in each Copper of 
Ale-wort, and if there were three for 
keeping Beer, it would be ſo much the 
better tor the taſte, health of Body, and 
longer Preſervation of the Beer in 4 found 
ſmooth Condition. And according to 
this, one of my Neighbours made a Bag 
like a Pillow- bear of the ordinary ſixpen- 
ny de Cloth, and boiPd his Hops in it 
half an Hour, then he took them out, 
and put in another Bag of the like quan- 
tity of freſh Hops and boiled them half 
an Hour more, by which means he had 
an opportunity of boiling both Wort and 
Hops their due time, ſav'd himſelf the 
"09 Ex - .trouble 
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d of the proper Soils) Re, (1 © 
trouble of ſtraining them thro? a Sieve; .. bes 
and ſecured the Seeds of the Hops at the 
ame time from mixing with the Drink, 
afterwards he boiled the ſame Bags in his 


ſmall Beer till he got the goodneſs of: it 


out, but obſerve that the Bags were made 
bigger than what would juſt contain the 
Hops, otherwiſe it will be difficult to 


boil out their goodneſs. It's true, that 


here is a Charge encreaſed by the Con- 
ſumption of à greater quantity of Hops 
than uſual, but then how greatly will 
they anſwer the geſired end of enjoying 


fine palated wholſome Drink, that in a 


cheap time will not amount to much if 
bought at the beſt Hand; and if we con- 
ſider their after-uſe and benefit in ſmall 
Beer, there is not any loſs at all in their 
Quantity : But where it can be afforded, 


the very ſmall Beer would be much im- 


proved if freſh Hops were alſo ſhifted in 
the boiling of this as well as the ſtronger 
worts, and then it would be neighbourly 


Charity to give them away to the poorer 
Perſon. Hence may appear the Hard- 


ſhip that many are under of being neceſ- 
tated to drink of thoſe Brewers Malt Li- 
quors, who out of avarice boil their 


Hops to the laſt, that they may not loſe 
any of their eee : Nay, I have 


the little Victualling Brew-. 


ers 


0 , s 
: by 4 — 
i A 
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norant, 4 2 the 


1 e s Agen 
I bave th —1 they 4 the 8 
„chen they have ſqueeze 


20d: 


ne 


as they vainly 
verſe to good bar 
Opinion 
ſort of Eat into the Drink; and it would 
prove more pleaſant and wholſome:: And 
4 . why the ſmall Beer ſhould be in this Man- 
ner TO I may: juſtly call it) - ſpoiled: for 
want of the trifling Charge of a few freſh 
5 J am a little ſurprized at; ſince i 
the moſt general Liquor of Families 
uw b as great Cate is 2 to it 
_F=_ s any in its Brewing, to en) t 1n's 
3 9 rz and 'wholſome' Order. i fo N 


After the Wort is cooled and put into 
4 the working Vat or: Tub, ſome: have 
thrown ſreſh Hops Ingo. it, and work 

- chenv- with 4 Yeaſt, at tlie ſame time 
reſerving a few Gallons of ifaw. Wort to 

uaſh the Yeaſt/thro' a Sieve ig keep'batk 

the ns This is a good Way where 

Ho have not been lu Helene 

boi * 4 the Wort, ot to preſervel it in 

the Coolers pea" it is laid thick, cel 

” wik I think' it needleſs. 

When Hops: have been teat, apy 

| have * the Seed of Wormwood, that 


1 E che 1 y have been ae to the jabs 
to out oodnel 
ex ich 1 25 o re · 


3 that in m 
bey Had much better put 7 


the lane Agbs Landes Sed Stops in: 
E of them 40. Others | 
Carrot Spec, that grows: in on 
E which many of che poor e 
in this Couatry gather and dry in. their 
Houſes againſt their wanting of 2 
Others tliat wholſome Herb © Hopehoant 
which indeed is a fine Bitter and gre 
on ſeveral of our Commons: 
But befote 1 conclude this Artleldy 4. 
ſhall take notice of 4 Country Bite, as 1 
lave already done of a London ine; und that 
is, of an Arch Fellow that went about to 
Brew for People; and _ his opportu- 
hity to de a the uſed: Hops that Were 
to pts [thrown away, tlieſp pe waſhed 
elean, rlien would dry them in the Sunz 
or by the Fire, and ſpriukle the juice of 
Horehound on them, which would give 
then ſueh greeniſh. colout and bitter- 
iſh taſte, that with the Help of the Screws 
preſs he would ſell them fornew' Hops.” 
Hops in themſelyes are known to be 4 | 
ſubtil grateful Bitter, whoſe Particles are 
Active and Rigid, by which! the "viſcid | 
famous parts of the Malt are much die- 


vided, that makes tlie Drink eaſy r 


geſtion in the Body ; they alſo — 1: 
ts; ops ing into fuch Cohefions as 68 

it ropy, valid and four, and there2 
an ate noe "only % great uſe in on 
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hut in raw: worts to pteſetve them ſound 
till they can be put into the Copper, and 
aſterwards in the Tun while the Drink 
is work ing, as L have before hinteu. 
Here then I. muſt. obſerve; that the 
Worſer earthy; part of the Hop is great: 
ly the cauſe of that rougli, harſh unplea: 
ont taſte, Which accompany both Ales 
and Beers that have the Hops ſo long 

boiled in them as to tincture their worts 
with their miſchievous Effects; for not- 
withſtanding the Malt, be ever ſo good, 
the Hops, if boiled too long in them, will 
be ſo predominant as to cauſe a naſty 
had taſte, and therefore I am in hopes 
our Malt Liquors in general will be in 
great P erfection, when Hops are made 
uſe of according to my Directions, and 
alſo that more Grounds will be planted 
with this moſt ſerviceable Vegetable than 
ever, that their Dearneſs may not be a 
diſencouragement to this excellent Prac- 
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For I; know an Alehouſe-keeper and 
Brewer, who, to ſave the expence of Hops 
that were then two Shillings per Pound, 
uſe but a quartern inſtead of a Pound, 
the reſt he ſupplied with Daucus Seeds; 
but to be more particular, in a Mug of 
this Perſon's: Ale I diſcovered: three ſeve- 
ral Impolitions, - Fir/?, He 3 
1 * 
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his Wort to ſave its Conſumption- ge⸗ 
tondly;” He boiled this Seed inftead of ths 
Hop; and Thirdly, He beat the Yeaſt in 
for ſome timie to encreaſe the ſtrength of 
the Drink; and all: theſe in ſuch a Le 
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74 
main manner as gull'd and infatuated 
the ignorant Drinker to ſuch a degregẽ us 
not to ſuſpect the Fraud, and that W 
theſe three Reaſons; Fir/?, The under boil'd 
wort being of a mofe {wedt taſte than 
ordinary, was eſteemed e 4 
great allowance of Malt, Secondly, The 
Daucus Seed encreaſed their a 7 
by the fine Peach flavour or reliſff thag it 
gives the Prink; and IThiraly, The Mart 
Was not ſo much as thought öf, flies = 
they enjoyed a ſtrong heady Liquors Theſe 
arkiftcial Qualities, and IT think F may fay- 
unnatural, has been fo prevalent with-the 
Vulgar, Who were his chief Chftomers} - 
that I have known this Victualler have 
more Tfade for ſuch Drink than hisNeigh- 
bours, Who had much more WHOIſome 
at the! ſame time; for the Daucis Seed, 
tho” it is 4 Carminative, and has ſeme 
ther good Properties, yet inthe'tinboi > 
Wort it is not capable of doing the Office 
of the Hop, in breaking thro! the olams 
my parts of it; the Hop being full of ſub- 
til penetrating Qualities, a Strengthener 
of the Stomach; and makes the Priok 
. F 
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68 Te Nature of the Barley-Corn, 


agteeable, by oppoſing ObſtruQions of the 
Viſeora: and particularly 'of the Liver — 


as 


Kidneys, as the Learned maintain, which 


Breeder of the Stone in the Bladder. 
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Beer; yet it is to be obſerved, that an ex- 


act time is not altogether a certain Rule 
in this Caſe with ſome Brewers; for when 


| looſe Hops are boiled in the wort fo long 


till they all fink, their Seeds will ariſs 


and fall down again; the wort alſo will 
be curdled, and broke into ſmall Parti- 


cles if examin'd in a Hand- bowl, but af 


terwards into larger, as big as great Pins 
heads; and will appear clean and fine at 
the Top. This is ſo much a Rule with 
ſome, that they regard not Time, but this 
Sign to ſhew when the Wort is boiled 


enough; and this will happen ſooner or 


1 


later according to the Nature of * 
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A LTHO' I have hid an Hour and a. 
1 half is requiſite for boiling October 
Beer, and: an Hour for Ales and ſmall 


And of the proper Soils, & ct. bg _ 
ley and its being well Malted; for if it 
comes off Chalks or Gravels, it generally _ 
has the good Property of breaking or 
curdling ſoon; but if of tough Clays, then 
it is longer, which by ſome Perſons is not 
2 little valued, becauſe it ſaves time in 
boiling, and conſequently the Canſump -; 
tion o the Wort. A 161 92 
It is alſo to be obſerved, that pale Malt 
Worts will not break ſo ſoon in the Cops 
per, as the brown Sorts, but when either 
of their Worts boil, it ſhould be to the 
purpoſe, for then they will break ſooner 
and waſte leſs than if they are kept dim: 
mering, and will likewiſe work more kind 
rear Tun, drink ſmoother, and keep 
ongeh 20949411 1-6 bse art 
Now all Malt Worts may be ſpoiled by - 
too little or too much boiling ; if too lit · 
tle, then the Drink will always taſte raw. 
mawkiſh, and be unwholſome in the Sto - 
mach, where, inſtead of helping to dilute 
and digeſt our Food, it will cauſe Qbſtruc, 
tions, Colicks, Head-achs, and other 
misſortunes; beſides, all ſuch underboil'd  - 
Drinks are certainly expoſed to ſtaleneſa 
and ſowerneſs, much ſooner than thoſe 
that have had their full time in the Cop. 
per. And if they are boiled too long, 
they will then thicken (for one may hoi 
2 Wort to a Salve) and not come out of 


75 The Nu the 85 Jom; 


the Copper fine and in a right Condes 
which Vill cauſe it never to be right clear 
in the Barrel; an Rem Aufficient to ſhew 
the miſtake of all thoſe that think to ex 
cel: in Malt Liquors, by boiling them two 
or three Hours, to the great Confulidn of 
the Wort, and doing more harm than 
good to the Drink. 20% 19 TION 
But to be more partdeular'i in thoſe two o 
Eaireams, it is my Opinion, as I have ſald 
| before, that no Ale Worts boiled leſs than 
an Hour can be good, becauſe in an Hour's 
time they cannot acquire a thickneſs of 
Body any ways detrimental to them, and 
in leſs than an Hour the ramous“ biteic | 
parts of the Ale cannot be fufficiently 
P and divided, ſo as to prevent it tun - 
nibg into Coheſions, Ropyneſs and Sower- 
neis, checauſe in Alès there are not Hops 
enough! allowed to do this, Which goòd 
boiling mult in a great Pry tes cadplys r 
elſe ſuch Drink Lam ſure can never be 


irs cohéſiwe Parts — not thorou ghly i 
broke and comminuted hy time and bl 
ing, remains in a hard texture of Part 


agreeable to the Body of Man; for then | 


which cenſequently obliges the Scomben 1 


k more than ordinary to digeſt and 
focrets ſuch parboibd Liquor, that time 
and fre ſhould have cured before: Is not 
this apparent i in _ er Meats, or lin: 


| 54 } 5 1 95 der- 


0 of ae ji pap WL. 77 i, 
der-bak*d Bre id, that "often" cauſes the 
Stomach' a great fatigue. to dig. ; eſpeci. | 


ally in thoſe of' a" ſedentary” FR ef | 


that ſuffers, *tis certain the Whole Body 
muſt ſhare in it: How ignorant then are 
thoſe People, & ho, in tipling of ſuch” er 
quor, can praiſe it for e good 
as I have, been an eye-witnels.0 5 
ly becauſe its taſte is Weetiſſi; ben is | 
te nature of ſuch raw Prints) 48 
ing it to be the pure Effects of the 5 
ine Malt, not perceiving the Eames 
Ayvarice ate Cunning to ſave the cn 
ſumption of his Wort y ſhoxtne $ of boil. 
ing, tho to the e great Prejudice”) of the 


Drinker's e and becauſe 2 Lig 2 


does not affo rd Mach 2 plain.” ocular' 
monde s Meat 1 d Bread does, 
theſe deluded eople A. taken into Ko 
Approbation -6f indeed ai B Jas 
or what i en Vr. 
To come then to the Cn fot 
ter, both Time and the Curdlipg o 
ing of the Wort would es ed 
ir a Perſon Was to boil the Wort an Hon, 
and then take it out of the C Copper, Bet | 
fore it was rightiy broke, it would 
wrong management, and t he Drink would 
not be fine nor wholſome ;and'if it ſhould 
boil' an Hour and a half; or two He 


without regarding when its Particles are 
F 4 = 


&- 7 


1 
* 1 
: 


Coaveniency is here: ee le V. 1 5 


Parts ns which: 


% A *- 5g 


in OF! git — e it ma hs too thi 
o that due Care muſt be may to the 1 


exrreams to obtain it its due order; there: 


1 05 in Ne and af, Beers, an 
FO: and a.quarter's good boiling is com: 


ly: Hog fficient il have a thorough cured 
Drink, k nerally in that time it wil 
k and po enough, and becauſe +l 

this ther is a double Security. y. 


of boiling, and a quantity of 'F 14 i 


but in the new way tl 
plc one; and that is Pj 6 | 
le allowance of, fr 
1 5 gs 4 1 
ractice 4 Reaſon is af ne 
kw wil wit ke a. 


them and La 
9 the. Defet 
g Wort; and 1 A fins 


regt 
erboili 


i t. 
dnly the, fine wholſome 


ſpirituous Wy of the Hop in t 5 Dill rok 


excluſive. > phlegmarick naſty ſty earthy 


1 i 1 he. Sed if Fi 
ere to half þ 
; 1 


—_ 


2. 
— 


2 
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. Nn re 


for that Age, one Pound and a 
Hops; but if theſe Ales are — in 


1 of — Sale ec. ＋ 


u Minutes, the wort will haye dome or 
gore of their worler op Quality. 
The allowance of Ho * for Ale i or Beer, 
cannot be exactly adju 
ing to Particulars, becauſe the Proportion 
ſbould be according to, the nature and 
gear of the Malt, the Seaſon of the 


Lear it is brewid in, and the Jengeh, a 


time it is to be kept. 

For ſtrong brown Ale brew i in any 
of the Winter Months, and 1 an 
Hour, 008 ed i 15 12 Karl 1 0 

a ad, if it a in t rey 
Vers of n f 
If for pale Ale n ak. that time 7 
quarter of 


any rel tlie Summer Months, there ſhould 
be more Hops allowed. 
For October or March brown 88 
Hogſhead made from Eleven Buſhels'of 
Malt, boiled an Hour and a quarter to 
be ke Ni ine: Months, three Pounds and 
2 half ought to be boiled in ſuch Drink 
at the leaf. 5 A573 


For October or March, pale Beer made g 


fro fourteen. Buſhels, boiled an 5 4 


after, and kept Twelve Months 
LP 1 


ought to be allowed to a: 1405 


, q 48. 
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1 The — the Baiey-Eom, „ 


are ſhifted in two Bags, and leſs time 8 


ven the Wort to boi. 
Now thoſe” that are of pinion, that 
their Beer and Ales are greatly roved 
by boiling the Hops only half 1 our in 
the I joyn;in ora gente with them, 
as being very fute by 
ence it is fo,” but Len eie take leave 
to diſſent from 1 thoſe that think that half 
8 the Wort is full enough 


for moking' 
Malt 1 5 however. of this F haye am. am. 
py” and more e Wirote ih 
econd Book O diy, in. Chapte 
Where I have plain adi e da | 


Sign or Criterion to KO & hen the W. 

as boiled juſt enough, and Which Iintend 

to n little” 400 8 VIRB 
91 


5 1500 


EI vor i it 7 a] 


c N 
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. of Foxing or Ta ng . Malt Li oro. 


12 ©. * 
58 i! A NSA Le 


9. Ox IN. wks: a chiaferiiges or ond 
a Diſeaſe in Malt Drinks, occaſioned 


| Fare Means, as the Naftineſs of the 
Utenſils, putting the Worts too thick to- 


tet 1 in the Backs or Cooler, Brewing 
too 


PER” 


peated Expeti- 


fight ſound: and well relithed | 


— 


a e bee dong Mr „ 

g. vo olten and ſoon one aſter de and 
dete by bad Malts and Waters, and 

the Liquors taken in wrong Heats, being 


ed Nef fuch* pernicious Conſequence to the 
mn ereat Brewer in particular, that he fome- 
n, umes cannot recover and bring his Mat- 
ti ess into a right Order again under a 

ve ¶ Week or two; and is ſo hateful to him in 
if is very Name, that it is a general, La. ‚ 


h e mong them to make all Servants that: 
d Namé tlie word” Fh or Turing in the 
1- Brewhouſe to pay Sixpence, w ich ob- 
y iges them to call Leland for When 
» Moice' the Drink is Tainted, it may be 
ſmelt at ſome Diſtance ſome what like a4 
: hr; It chiefſy ens in hot weather, 
ad cauſes the Beer and Ale fo:Tainted 
o acquire a fulſome ſickiſh taſte, chat 
f will it itis received in a great; degree y - 
] become *Ropy-like}'Treacle, and 10 Tos. 
bort time we. Sour/ This Ihaveiknown 
ſo to ſuiprize my ſmall Beer Cuſtamiers, 
that they. have asked athe Dra yman hat 
was the matter: Heito att in his Maſter? Ss 
Intereft tells thema, Le, and ſays ix is 
the goodneſs of the Malt that cauſes that 
ſwectiſhanawkifh' taſte and then would 
brag at Home How ole verly he came off, 
L have) Þadrit alſo,mn' the Country more 
than once, and that by the idleneſs and 
ignorance of my 3 Who wel: : 


e. 1 * . $ 8 . eee 
ö > 2 $04 8 
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vs The Nature of the Barley- Corn; 
Water, has ſet it by for a clean; one 
but this won't do with a careful Maſter 
for I oblige him to clean the Tub. with z 
Hand- bruſh, Aſhes, or Sand every Brey. 
ing, and fo that I cannot ſcrape any Pin 
up under my Nail. However as the Cure 
of this Diſeaſe has baffled the Efforts. of 
many, I have been tempted. to-endeavoyy 
the finding out a Remedy for the great nſty | 
Malignity, and ſhall deliver the beſt [MWyoulc 
 kriow on this Score. .. 
And here I ſhall mention the great Va. 80n 
lue of the Hop in preventing and curing Mnrink 
the Fox in Malt Liquors. When the Won Tun c 


1 


j 


> 


co thick lying in the Coolers or working 
Tubs, then it will be a ſaſe way 3 8 
me freſh Hops into ſuch Tubs and work 
hem with the Yeaſt às I have before 
tinted ; or in caſe the Drink is already 
Foxed in the Fat or Tun, new Hops 
ſhould be put in and work'd with it, and 
they will greatly fetch it again into a right 


arefully taken clear off from its groſs 
nſty Lee, which being moſtly Tainted, 
would otherwiſe lyc in the Barrel, cor- 
rupt and make it worre. 
Some will ſift quick Lime into foxed 
Drinks while they are working in the 
Tun or Vat, that its Fire and Salts may 
break the Coheſions of the Beer or Ale, 
ud burn away the ſtench, that the Cor- 
ion would always cauſe; but then 
ich Drink ſhould by a Peg at the bot- 
tom of the Vat be drawn off as ſine as 
poſſible, and the Dregs leſt behind 
There are many that do not con- 
ceive how their Drinks become Fox'd 
and Tainted for ſeveral Brewings toge- 
ther; but I have = Chapter VI, in my 
cond Book, wan , e Bio 
Taint is chiefly retain'd and lodged: in the 
upright - wooden Pins that [faſten the 
Hanks to the Joiſts, and how fcalding 
Lye is a very efficacious Liquor to extir- 
G bK * Pate 
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order; but then ſuch Drink ſhould be 
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pate ir out of the Utenſils in 4 little Aut 
time 2 applied; and one other obſe 
moſt pov ngredient that is now uſedl that 
greateſt Artiſts" for curing of theſW litie 
fame AC 97 2162 1 20 ; bmi in t! 
equi, wan 101 E 10 11 5111 nl 520 witl 
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Aud of the proper Soils, &c; 9 

Authorize an ill Practice. Huf, I ſhall. 

obſerve that Veaſt is a very ſtrong acid, 

that abounds with ſubtil ſpirĩtuous Qua- 

ities, whoſe: Particles being wrapped up 3 

n thoſe that are viſcid, are by a mixture 

WM with them in the Wort, brought into an 

WM inteſtine Motion, occaſiomd by Particles 

5 of different Gra vities; for as the ſpiritu- 3 

ouos Parts of the Wort will be continual. 4 

y ſtriving to get up to the Surface, the | 

alutinous adheſive ones of the Leaſt will 

be as conſtant in retarding their aſſent, 

and ſo prevent their Eſcape; by which 

the ſpirituous Particles are ſet looſe and 

free from their viſcid Confinements, as 

may appear by the Froth on the Top, and 

to this end a moderate warmth haſtens 

to the Operation, as it aſſiſts in opening the 

wel viſcidities in which ſome ſpirituous Parts 

may be entangled, and unbends the Spring 

on of the included Air: The viſcid Parts 

which are raiſed to the Top, not only on 

account of their own lightneſs, but by 

. the continual efforts and occurſions of the 

y Spirits to get uppermoſt, ſhew when the 

211 ferment is at the higheſt, and prevent the 

di finer Spirits making their eſcape; but if 

ul: this inteftine Operation is permitted to 

the continue too long, a great deal will get 

en away, and the — grow flat and 

toll vapid, as Dr. Quincy well obſerves. 
|! 5 Now 
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48 
neceſſary to break the Band of — av 
on in the Wort, yet it is in itſelf of apo. MW ſo 
ſonous Nature, as many other Acids are; 
for if a Hailer of thick Teaſt be Ape 7 
to the Wriſt as ſome have done fot an ci. 
Ague, it will there raiſe little Puſtles or 10 
Bliſters in ſome degree like that Veno- w 
mous! (As I have juſt reaſon in a parti. 
cular Senſe to call it) ＋ Cant ha. 
rides, Which is one of the Shop Poiſons N: 
Here then I ſhall obſerve, that I have ra 
known ſeveral beat tlie Veaſt into the th 
Wort for a Week or more together to im: V. 
prove it, or in plainer terms to load the fai 
Wort with its weighty. and ſtrong ſpiri- Bc 
ttuous Particles; and that for two He- mi 
ſons, Fir/t, Becauſe it will make the Li. ſel 
quor ſo heady, that five Buſhels of Mat W «h: 
may be equal in ſtrength to ſix, and that W for 
by OTA Narcotick Qualities 'of an 
the Leaſt; which mercenaty ſubtilty and 

Jo ODD e | 17 2 to my * 4 thi 
e with the Vulgar and Ignorant, that W me 
E them to return the 
next Day to the ſame Alehouſe, as believ- 
ing the/ had ſtronger and better Drink 
than others: But alas, how are fuch de- 
ceived that know no other than that it 
is the pure Product of the Malt, hen at 

the fame time they are driving Nails 155 


4,4 


thelr Coffs, by'im 


ti d 
with the corrupt . this pos 
ſonous by as many of ies Drinkers Have 
by ſuffering violent Head-achs, 
Es or of Appetite, other Inconves lan- 
cies the Day bollowin ng, and ſometimes 
longer, after” a Debaueſi of ſuch Liquor; 
who would not perhaps for a great re- 
ward fwallow a Spodnfi Pof thick Yeaſt 
by itſelf, and yet without any concern 
may kecdive for ought they know-:ſeve- 


ral, diſſoved in the Vehicle of Ale, and 


then the corroſive Corpuſcles ol the 
Yeaſt being mix'd with the Ale, cannot 
fail (hen forſaken in the Canals of the 
Body of their Vehicle) to do the ſame 
miſchief as they would if taken by them. 


ſelves undiluted; only with this difference, 


that they may in this Form be” earried 
ſometimes! further in the animal Frame, 
and fo:diſcover their malignity in ſome of 
the inmoſt receffes thereof, Fhich alſo is 


the very Caſe of mali nant Waters, as 2 


moſh learned Doctor obſerveess.. 

Seconaly, They alledge for beating the 
Leaſt into Wort, that it gives it à fine 
tang or relifh, or as they call it at Los- 

don, it makes the Ale bite of the Yeaſt; 
but this flouriſh indeed is for no other 
reaſon than to further its Sale, and tho 
it may bo agreeable to ſome Bigots, to 
G& me 


9 


$2 The Nature of the Barley- Corn, 
me it proves a diſeovery of the infection 
by its nauſeous taſte; however my ſur« 


prize is leſſen'd, when I remember the 


Plymanth People, who are quite the re- 
verſe. of them at Dover and Chatham; for 


the firſt are ſo attach'd to their white 


thick Ale, that many have undone them 
ſelves by drinking it; nor is their humour 


much different as to the common Brew. 


ers brown Ale, Who when the Cuſtomer 
wants a Hogſhead, they immediately put 
in a Handful of Salt and another of Flow- 
er, and ſo bring it up, this is no ſooner 
on the Stilling but len Tapp' d, that it 


may carry a Froth on the Top of the Pot, 
otherwiſe they deſpiſe it: The Salt com- 


monly anſwered its End of cauſing the 
Tiplers to become dryer by the great 
Quantities they drank, that it farther ex · 
cited by the biting pleaſant ſtimulating 
quality the Salt ſtrikes the Palate with. 
The Flower alſo had its ſeducing ſhare by 
pleaſing the Eye and Mouth with its man- 
tling Froth, ſo that the Sailors that are 
often here in great Numbers uſed to con- 
ſume many Hogſheads of this common 
Ale with much delight, as thinking it 
was intirely the pure Product of the Malt. 
Their white Ale is a clear Wort made 


from pale Malt, and fermented with what 


they call ripening, which is a Compoſiti- 
1 „„ on 
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and of the proper Soil, & cr. 83 | 

68 they ſay, of the Flower of Malt, Yeaſt 
5 Whites of Eggs, a Noftrum made and 
ſold only by two or three in thoſe Parts, 
but the Wort is brewed and the Ale vend- 
ed by many. of the'Publicans, which is 
drank while it is fermenting in Earthen 
Steens, in ſuch à thick 'mannex as reſem- 
bles butter'd Ale, and fold for Twayence 
Halfpenny tlie full. Quart.“ It i often pre. 
ſcribed by Phyſicians to he drank by wet 
Nurſes for the 1 their Milk, and 
alſo as a ee Medicine for the Co- 
lick and Gravel. Bur the Dover and 
Chatham People won't drink their Butt- 
Beer, unleſs it is Aged; fine and ſtrong. 


W £ 1166 
Of * working And fermenting non, th Sh 114 
's Beer an Ale. be e 


fa my V Brewhooſe at London, the: Yeaſt 
at once was put into the Tun to work 
the Stout Beer and Ale with, as not hav- 
ing the Conveniency of doing otherwiſe, 
by reaſon the After-worts of ſmall Beer 
comes into the ſame Backs or Coolers 
where the ſtrong Worts had juſt been, 
by: this: means, and the ſhortneſs of time 
we have to ferment our ſtrong Drinks, 
we cannot make Reſerves of cold Worts 
to mix with and: check the too forward 
working of thoſe Liquors, for there we 


| brewed 2 three times a Week through- 


G 2 : 3 
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84 The Nature af the Barley-Corn, 
out the Year, as moſt of the great ones 
do in London, and ſome others ſive times. 
The ſtrong Beer brewed for keeping is 


ſuffered to be Blood -- warm in the Winter 


when the Yeaſt is put into it, that it may 
adually work two Nights and a Day at 
eaſt, for this won't admit of ſuch a haſty 
Opeggtion as the common brown Ale will, 


becauſe if it is work'd too warm and ha- 


ſy, ſuch Beer won't keep near ſo long as 
that fermented cooler. The brown Ale 
has indeed its Yeaſt put into it in the 
Evening very warm, becauſe: they carry 
it away the very next Morning early to 
their Cuſtomers, who commonly draw 
it out in leſs than a Week's time. The 
ale or Amber Ales are often kept near 
it, not quite a Week under a fermentati- 
bon, for the better incorporating the Yeaſt 
with Wort, by beating it in ſeveral times 
for the foregoing Reaſons. 1612 9 


Of working or fermenting Drinks brewed 
417 private Families... _ 


I mean ſuch who Brew only for their 
own uſe, whether it be a private Family 
or a Victualler. In this Caſe be it for 
Stout Beers, or for any of the Ales ; the 
ko that is uſed in Northamptonſhire, 
and by good Brewers elſewhere; is, to 


put 


AN 


put ſome Yeaſt into a ſmall quantity of 
warm Wort in a Hand- bowl, which for 
2 little while ſwims on the Top, Where 
it works out and leiſurely mixes with the 


Wort, that is firſt quite cold in Summer, 
and almoſt ſo in Winter; for the cooler it 
is work'd the longer it will keep, to 
much Heat agitating the ſpirituous Parti- 
cles into too quick a motion, whereby 
they ſpend themſelves too. faſt, or fly a. 
way too ſoon, and then the Drink will 


certainly work into a bliſter'd Head that 


is never natural; but When it ferments 
by moderate degrees into a fine white 
curPd Head, its Operation is then truly 
genuine, and plainly ſhews the right ma- 
nagement of the Brewer. To one Hog. 
head of Beer, that is to be kept nine 
Months, I put a Quart of thick Yeaſt, and 
ferment it as cool as it will admit of, tWo 


Days together, in October or March, and 


if I find it works too faſt, I check it at 
leiſure by ſtirring in ſome raw Wort with 


a Hand-bowl : So likewiſe in our Coun- 
try Ales we take the very ſame: method, 
becauſe of having them keep ſome time, 
and this is ſo nicely: obſerved by ſeyeraly 
that J have ſeen them do the very ſame 
by their ſmall Beer Wort; now by theſe 
ſeveral Additions of raw Wort, there are 
as often new Commotions raiſed in the 

| G 3 Beer 
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36 The Nature of theBarley-Com; | 
Beer or Ale, which cannot »butcontris on 
bute to the rarefaction and cominution off 
of the whole; but whether it is by theſe I bin 
joining Principles of the Wort and Yeaſt, I ane 
that the Drink is rendered ſmoother, or tel, 
that the ſpirituous Parts are more entan- dy 
gled and kept from making their Eſcape, I bea 
L can't determine; yet ſure it is, that ſuch ha. 
ſmall Liquors generally ſparkle and knit MW 5" 
out of the Barrel as others out of 5a Bot- gat 
tleandiis as pleaſant Ale as ever I drank. ſecc 
Others again or Butt or Stout Beer tatl 
will, when they find it works up towards MW £19 
a thiek Veaſt, mix it once and heat it in 45 
again with the Hand-bowl or Jett; and Of; 
when it has worked up a ſecond. time in 
ſuchia manner, they put it into the Ve. 
feli:wich the Leaſt on the Top and the 1 
Sediments ati Bottom, taking particular MW wo 
Care to have ſome- more in a Tub neat 
the. Cask to fill it up as it works over, 
and when it has done working, leave it 
- with a thick Head of Veaſt on to pre. 
fem ita! i ol e: Iwod-bneH 
But for Ale that is not to be kept very 
long, they Hop it accordingly, and beat 
the Yeaſt in every four or five Hours for 
two Days ſucceſſively in the warm wea- 
ther, and four in the Winter till the Veaſt 
begins to work heavy and: ſticks to the 
hollow 'pa rt:of the: Bowl, if tu rned do 


on 


e brophr dul bee 5 
on the ſame; then they N all the Yeaſt 
off at Top and Aas all the Dregs be- 
hind, putting, only up the clear Drink; 
and when it is a little work'd in the Bara 

rel, it will be fine in a few Days and red. 
dy for drinking. But chis laſt Way of 
beating in the Yeaſt" toe long, I ekink 1 
have ſufficiently detected, and hope, as it 
is now declining, it Will never revive as. 
gain, and for Which reaſon I have in m 
ſecond Book encouraged all light fermens 
tations, as the o_w_ natural for the Malt 
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Adele 5 
walt it 0 olds Ree to caſt ſome 
Flower out of the Duſting Box, or with 
the Hand over the Top of the Drink, 
which will become a ſort of Cruſt or Co- | 
ver to help/to' keep' the Cold out: Others 
will put in one or to Ounces of pow- 
der'd: Ginger, Which will lo heat the 
Wort as to'bring| it forward: Others will 
take a Gallon Stone Bottle and fill ił with 
boiling water, which being well Cork'd, is 
put into-the working Tub, - where it wilt 
communicate. a graduals Heat for ſome 


time and forward the fermentation : O- 


bh G 4 there | 


— 


. The Nur of * wege, 
Ws 1 


of 85 SH 10 end it eke 
ſtead of promoting the working, an 15 
thiz reaſon ſome nice Brewers: will a 
er a Cand le too near the Wort, lef 
it. drop into, it. But for retarding an 
keeping back any Drink that is too mucl 
heated in working, the cold raw 00 ort, as 

I have ſaid hefore, is the moſt ;proper 
any thing to check it with cher 1. haye 
known ſome to put one or more Pewter 
Diſhes into it for that purpoſe, or it may 
be broke into ſeveral other Tubs, where 
by its ſhallow lying it will be taken off 
its Fury. Others again, to it Drink 
work that is backward, will take the 
whites. of two. Eggs .. _ them. up 


with half a Warfern of good Brandy, 


and put it either into the working Vat, 
or Ac the Cask, and, it will quickly bring 
it forward if a warm Cloth is put over 
the Bung. Others will tye up Bran in a 


coarſe t np Cloth and put it into the Vat, 


where by its ſpungy and flowery. Nature 

and cloſe Bulf it will abſorp a quantity 

of the Drink, and breed a bent tf, tor- 
/ ward 1 its VR: | EAT: 
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that are to lye nine or twelve 
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I 3 an \ Jon-heoger of a great Ton | 
in Bucks, that 4 +. ſo curious ag to take off 
17 and —.— by a Peg 

near the bottom is ub, 
10 chat 98 


draws off the Beer or Ale; 


Dreggs are by this meats left behind. 
This I muſt own is very right in Ales 
that are to be drank ſoon, hut in Beers 


onths 
in a Butt or other Cask, there g. —— 
will be wanted ſome. Feces or 
jor Fe Re feed on, elfe it muſt-con- 
lv es ly grow hungry, ſharp and eager; 
therefore if its own top, and- bottom | 

are. — put into a Cask With the Heer, 
ſome other Artificial Compo ſition or Lee 
ſhould ſupply its er that is whok- 
ſomer, and wi better feed with ſuch 
Drink chan its on natural Serrlement, 


and therefore 1 have here inſerted: ſeveral 


— ty on ee this great 


Ts, 7 '} SY 4 
* 1 + | wth ; 19 CG 1 tr #7 . * * « ow 
Ne 194 Fr) Er 2%: 3 212 4 1 of 3 
: * 1 + 4 #; 4 * * I Tis * * 
FB 407) DI "ITR n 
4 % 
; 20 . 9. T2 * SI #5 Þ 
þ * i + 35k 3 4 * „„ wEESTS 1 14 77 "a 
A 5 29 * * 
5 2 1 ms , 
, C233 N n 5810 41 , 
4 1 18 *4 £21, 1% 4 ö a * 
i ; 8 i DO Jie 4 , 
1789 gon? HA. 
, 4 e ni 433 1; 
2 : it I f: 4 ' 4 4 J 
„ 
1 1 N s ; 
: ; # 3 5 = þ 7 $3 05S 
I : * * 
1 ö 4 ? p " 2 5 
* 4 Fd 


Fo hf £3 : 35993 67 10 12 1 34 wat rem * 12 . 


bÞ 5 1 OF e H A > | 3 544 ar at 
P. Fx F * 41 


0 7 4 AR Ta. for dh or "$1 2 
Hired 151 r to ed on; 7 8 510 
el moor ov M e Stn L ein 


EIS Articte; as it is of very 
1 Amportance in che curing 5 Our 
malt Liquors, requires # particular regard 
tothis ft management of them, hecauſe in 
my Opinion the generat misfortune of the 
Butt dÞ"Rekiplig Beers drinking ſo Hard 
und harſh, is partly oWing to The: naſty 
Foul 'Feces! that 1ye-atthe bottom of the 
Cas, compotinded of the 9 
Male, Hops Ain Yeaſty that are all Cl 
— A 4; Salts, which by their long 
tt or other Velel, ſo bind 
— Wile as to make it artake of 
all their ra Natures: For ſuch is the 
Feed, ſuch is the Body, as may hep 
ceived by Eels taken out of dirty B 
toms, that are ſure to have a 15440 
taſte, when the Silver ſort that are catch- 
ed in Gravelly or Sandy clearj Rivers 
Eat ſweet and fine : Nor can this ill pro- 
perty be/a little in thoſe Starting (as they 
call it in London) new thick "bots that 
were car ' directly from my Brew- 
houſe, an by a Leather Pipe or Spout. 
| conveyed; 
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conveyed! into the Butt as they ſtocdd in 


the Cellar, which I ſhall 2 — 
ſtrate by the Example of whole Wheat, 


that is, by many put into ſueh Heer to ſegd 
and preſerve it, as being reckoned a ſub- 


ſtantial Alcali; however it has heen prov- 


&d that ſuch Wheat in about three Lears 


time has eat inte the very Wood of the 
Cat, and there Hon. comb d it . 
ing little ' hollow: Cavities in the 8 | 


Others there ate that will hang 2. 


Wheat in the Veſſel that it mayn't —4— 


the Bottom; but in both Caſes; che Wheat 


is diſcovered to abſorꝑ and colle&.the-ſa- = 
qualities of che Beer, Veaſt and 


Hop, by which it is impregnated with 

their ſharp qualities, as 2 Toaſt of Bread 
is put into Punch org Beer, Whoſe alcalous 

hollow- Nature! Wilb attract and nate 


Lodgment of ithe acid ſtrong Fenickes ia 


—_ as is proved hy eating the inehri-⸗ 


ſays, the En n n putting a 
Toaſt into the Liquor, but are Fools for 
eating it: Hence it is that ſuch W-⁰-⁰• e 
Wheat is loaded wich the qualities of the 
unwholſome Settlements or Grounds of the 
Beer, and/becomes.of ſucha corrad rand pubs 
ture, as to: do this miſchief; apc or. 
teaſon, ſome in the; Morth will 1 2 0618 


Bag ol the Rauer of malzed Oats, W 
an" Rae 
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ating Toaſt, 3 the Frenchman. 
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Peaſe And Beans in-therVefſels — 


' a lighter and mellower 
than whole Wheat or its Flower, an 
more natural to the Liquor: But — 
ther —— ater this rear 2 it is 
ſuppoſe this receptacle emitted 
its alcatous 1 ies to the Beer, and 
taken in all it can ot the acid qualities 
thereof, that ach Beer will by length of 
Age prey upon that again, and ſo com- 


as being 


dy of Man, as Ex ſeems to juſ- 
by che many ſad Examples that 1 


have ken in the Deſtruction of ſeveral 

luſty. Brewers Servants, ho formerly 
ſcorn'd hat they then called Flux «= 

to the preference of ſuch corroding 

ſuming Stale Beers; and [therefore obs 
hereafter adviſed that ſuch Butt or keeps 


tificial Lee will have a eck en 
it to do good | and. not harm. 
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'L "Pts Aa 
much of | Enghſh, that is free from 
urnt Tang 1 other ill taſte, and. is 


4 „ of, to 
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municate its ' pernicious Effects to the Bo. 


ing Beers be Tapp'd at nine or twelve 
Montlis end at furtheſt, and then an Ar- 


att ef French Daene 0 or s 


= 
pub” as much Wheat or 
Bean 


flowed. = ; will — it into a Do ugh, 
put ĩt in long Heer b into the Bung Hole, | 
aſſoon as the Beer. has done working, or 
afterwards, 2 let it 3 yay fall piece by 
piece to the botto the Butt, this wi 


maintain 
nels keep ſtaleneſs 21 for ſome time, and 
S 


it to be the ee * it TO | 
bged. i "PE" ts | 


Avr 


Take one ＋ of Treacle or e Honey, 
one Pound of the Powder of dryed Oy, 
ter-ſhells or fat Chalk, mix them well 
and put it into a Butt, aſſoon as it has 
done working or ſome time after, and 
Bung it well, this will both fine and pre- 
ſerve the Beer in a ſoft, ſmooth Goodie 
on n while. 


ANOTHER. | 


'T ake a Peck of Egg-ſhells and dry them 
in an Oven, break and mix them with 
two Pound of fat Chalk, and mix them 
with water wherein four Pounds of coarſe 
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15 ins "and Preſets Bete, and "Mer" 
eln "an | E ent” in the Wort.» 
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e nolt Nude Way 1 fre quent 
Fler, Bok for Ale Bact. beer ſmal 
Beer, and that 1s; il each Barrel Coppa 
of Wort, I put in A poxtle, or twWo 
of whole Wheat aſſoon as I can, t t 
may, ſoak before it boils, then I ſtrain it 
thro? a Sieve, when F put the Wort in 
cooling T ubs, and 8 gere; fit the 
fatie” heat- ma led #1 4 fecond 


Copper: Thust the 55 be extracted a 


Focke Cönſiſtence, which bein ug incorpo. 
rated with the Wort by boiling, 2501 
a more thick and pondereus Body, and 
When in the Cask, bon makes 4 Sedl 
ment or Lee, as the Wort is more or los 
loaded with the weighty Particles of this 
ſizy Body; but if ſuch Wheat was firſt 
parched or baked in an Oven, it would 
do better, as being rather too raw as it 
ores f from the r 
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1 Woman, cho lived at Lelgzubn Bus 
Wy in Bedfordſhire, and had the Beſt Ale 
in the Town, once told a Gentleman, ihe 


trad Drink Juſt done "Oy in the 4 
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- Aiafublprighy St: at 
teh 1 before it Was Bung d would wa-. 


ger it was fine enough to Drin out of a 
ould) maintain à lit- 


Glaſs, in Which it 
tle while a high Froth; and it Was true, 


for the Ivory ſhavings that ſhe boiled in 
her Wort, was the Cauſe of it, which 
an Aequaintanoe of mine accidentally — 
a View of as they lay ſpread over the 

{ {6 will Hartſſſorn 
ſhavings do the fame and better, both f 
them being great finers and preſervers of 


Wort in the Copper; 


malt e againſt ſtaleſleis and ſour- 
nels; 


when you Sung wn, it will be of ſer- 


vice for . but theſe are dear 
in Compariſon of the whole Wheat, which 
will in a great meaſure ſupply their Place, 
and after it is uſed, may be 9 to a 
. Body, or to the Hag. 9 28 i 
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Lale 3 Quart'of Black :Cherty Bians. 


dy, and pour it in at the Bung-hole of the 


F F 
am 3 


alt certainly of a very alcalous 
Nature. Or if. Fey” are put into a Cask 


lons 
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96 The: Natine ho the OO 

„and boil it with 
five Pound of Honey, skim ir, and when 
cold, put it to the reſt, and. ſtop it up 
cloſe: This NE ran it pleaan, OY ad 
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51 To make fake Beer Sink news K 


Take the Herb Harohound, Ramp; i 
| and ſtrain i It, then put a Spoonful of; the 
juice (which: i is an extream good Pe. 
ral) to a pitcher- full of Beer, let it Rand 
red b two Hours and drink i. 


J To fine Malt Ti UOrSe.... 
1 ake a 77 of water, half an 0055 
of unſlack d Lime, mix them well toge- 
ther, let it ſtand three Hours and the 
Lime will ſettle to the Bottom, ahd the 
water be as clear as Glaſs, pour the water 
from the Sediment, and put it into your 
Ale or Been, 'mix. it with half an Ounce 
of Iſing-glaſs firſt cut ſmall and boiled, and 
in five Hours time or leſs the Beer inthe 
Barrel will ſettle and clear. tf bus 2 
There are ſeveral other! Compoſitions 
that may be uſed for this purpoſe, but 
none that I ever heard of will anſwer 
like thoſe moſt Excellent Balls that Mr. 
Ellis of Little Gaddeſden in aſhire 
Fw found out by his own Enperiencs 15 
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Beal aufe by averitious and il prin- | 

cipled People, to at MEAT (£11 ir Profits 

of e wallet, * 
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eſt Jewel in Life, is Tad to thei2dovoften 

by: the: Ned 

Babe Drinker 
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28 The Nature f the BazltyiGorn, 
n _—_ — 5 
i 55 Acco W e ey f 
the Puhlicaus ale it their Buſiheſs te 
ſtudy and p this Art, wineſm what 
Im afraid:s: to true, that ſome have 
made. —— Baia merry 'for 
making: Drink handy, and fav dhe Ex; 
pres þ whe Malt; but 1 this is a violent 

Vits 5 upitying Quali- 
05 8 large a dige, 1 hope 


will be aer a Ne oi its uſe 


than an in 4 N. 9 much of 
the nature of the 2p rc lig cn Np that 
5 2: 


18 8 is 829 den i ed 
E 


my Nei bours Brothers 
its Berries that grow in ſome 1 
yr — & ane ſo neatiy reſdniblys . 
Lack roy, that the Bw roof 
wrong for tlie right 
„ Fhere is another gage bade c id 
tu be frequen hy ill Perſons to ſup 
ply the full quantit ol Mate; und that 5 
Coriander: Seeds 7! This alu is H head) 
nature boileil in 'the Wort, one Powid of 
which will ander co a:Buſhet- of 
as Was ingen confeſs d e by 
Gardener, who:ownt> be fol" > 1 
deal: of it to Aldhouſs Bfewers'' (for 1 
\ the great Brewer would 'be 


in N Affair) ber that 
MY purpole, 


I'* 7 


E588 S8S. 


— 
* 


rr ͤ NO ̃ ͤuA . =, © 8x 


* 


n of the + proper Soft, ke 59 
rc ar Tn nce per Pou nd; but ho 
etched. rk are thoſe, chat make 
jo of it, not knowing the way f 

re and prepare it for this any 2 
fixtures FO NIE: which ; * 9100 4 1 
tous ching, aud win "cauſe Sickne 
ke Dri 5 Others ate 3 
make;uſ Si 0 8 5 fine ;agd 
ſerye k rink ; but to come my 
fireſt in ſuch foul Rags it has been 
too auch a general Practice to beat. the 
Yealh & Jong, into, the Ale, that withont 
doubt it has done 2 Prejudice to the 
Healths of many others beſides the Per- 
— * have writ of i in the Preface of my, 


Beh. For e then of Selk 
21 Buy yer, wr have here. offered ſevera 


taluable Nec for ning, proſereing 
409, my melJoming Beers and 125 in ſuch 

althful 1 Jal manne 
from. Theo 


ty ant 46155 
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100 The Nature of the Barley-Corn, 


„ 1 formerly thop 17 they \Were 
too valuable to expoſe to 
reaſon, of their Cheapneſ of Ind 8 
tues, as being moſt of them, 
than the Malk iel, which. is/] 1 75 
tupted Grain: But, as I hope hey 
3 ke in the World te 
having clear fafubrious Far li 


Liquors in moſt private Fam nd Al 
Pay, ITY my Satisf e is It 


42 181 


arty: 15 
long pe 2 bit 
1 'Br 175 = 10 
Ser or ence in Brewin talſo 
after the Drink i is in the Barre Hog Mead 
or Butt, he Cellars or other Ts 
is often the 1 
tarding th e 1 o Mak 
if 'we. brew in 
Drink is to Rnd fn 5 Co 
where Sptings ri Wat! 
paſs through, ek 4 Hiace b 15 
will check the * e 8 | 


ane of thÞ proper dub, Kc. "nt 


chill, flar, deaden and hinder it from be- 
coming fine.” 80 likewife. if Beer or Ale 
is brewed in hot Weather and put into 
Chalky, Gravelly or Sandy | Cats and 
clpecidl y if the Wi. dows' Open 5 to: IK 
E South, Sourh-EaR, 'or 'Squch- Welt, then 
& If it is very likely it will 950 keep long, 51 
be muddy "ſale : Therefore, to keep 
„Beer in uch 3 .Cellar, it ſhould he Key 
7 ed in October, that the Drink may hav 
7 

H 


time to cure itfelf before vote hot Wee | 
comes on; but in wettim or dan * 
lars, tis beft'to Brew in March, k 

Drink may have time to fine, an "ht 
delore the Winter Weather is advanced. 
Now ſuch Cellar Extremities ſhould, it it 
could be done, be brought into a tempe⸗ 
rate Stabe, for which purpofe ſome have 
been ſo curi dus 4s to Have double or tre- 


ble Doors 6 their Cellaf te keep the At 


out, and then carefully ſhut the outward, 
before they enter the inward one, where- | 
by it will be more ſecure from aerial Al- 
terations; for in Cellars and Places, that 
are moſt expoſed to ſuch Seaſons; Malt 
Liquors are fr ect ently diſturb'd and made 
unfit for 2% Drinker; thetefore if 4 
Cellar 'is kept dey(and theſe: Doors to i 

it is end in Winter and cool 
in Summer, but the beſt of Cellars are 
n be thoſe in Chalks, 2 or 
H 3 Sands, 
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280 Wl e in Chalks which 
-qualicy more than. any,o- 
ther a AN 5 7 2 gs . 


| Au 1 he 75 4 255 
co borate Ep 4 keeping of jo it 
Eon Ty 


= "Cel Ay. es pre- 
e Beers aud b. 
Ales, nd * bring anche rotting d end 
1 11 Hoppe than the dry, ones; gan! 
Inſomych, tha a Fbalky. Cellar near me, {moc 
their Aſbep hroa: Hoops have laſted above Ml Nap 
thirry Years : Beſides, in neh incloſed Cel: ¶ fhov 
lars EM ET 3" the Beers and 


SON 1 5 hence it tx ys 5 

5 their Malt Liquors arg ergeeding 
, becauſe; they . brew: With, Fale d 

| 10 — Malts, Chalk Water, and keep 

es Drin n cloſe. aults e Ar 

Cellars, which is of fu er .. 

| bee e any Male It Liquor, 

be truly brewed, yet it nd be {poi 

2, bad Cellar. thar may cauſe; duch alter. 

hate Fermęntations aß ta maße! it ghick and 

tour, they Ir ſometimes happens chat af 

ter wen fo! ange Jr nes. ſel againg ” 
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10 ul fab proper Suit Nec. not 
„ Com motion of the Beer, 
ſome bre their pale Malt in Mare and 
their brown in O#ob#77} for that — | 
Malt, Naving not ſo ay | 
in it 48 the brown, ft Tr" ty need 
of the Summers Weather to Hpen : | 
while' the: brown? ſort being mote * 1 
and dry is better able to detnd irſeif . 
gainſt the Winter Colds that wilt helfptb 

ſmoothi its harſh Particles; rr Hen k 
happen te be too violent,“ Hurfe. dung 
ſhould be laid to the Windows as 4 Rot 
tification againſt them; but it there Wett 

no Lights at all to! Aa Gellaß it Would 6e 


better. N ol 11 2 515 2911 BAE 


Some are of: Opinion, that October is 


the beſt of all e 5 Moaths:ep brew” 1 
ſort of 1, by reaſon there are 


many cold, + e low, that 
will y cold. aus 4 me it much 
excel that Brewed, in March becauſe 
ſuch Beer will not watt iat Care 


Watching, as that 1 in e 
paring in e N by 4 we Suk! 


it Gade and poll ths Drinks 
Care is not taken in OI 
W 8 


der or Stor 2 
making the 1 and b 


ekz for win Rea, a5 Kn 


$04 IG of the Bader Co, 
nz te moſt in Faſhion at this time, word 
| damen, the greateſt Security to the 

tycof the Drink thus expeſed; and next 
to them is the Cheſnut Hoop; both which 
ail endurg: a: ſhorter or langer time as 
the Cellar, is more or leſs dry; and the 
[Management attending them: The Icon 
Haop- genemllychegins Went atithe 
Badges efore ſhould be | rubbed 


and ther 
hen opportunity offers, and be both 
from! wer. 4s: much as! poſſible; for 
Rut che ens the Iron Hoop in two 
i — in ten or twelve Nears, when 
11 Alben and Cheſnut in dry-Cellars bane 

ſted three t times as long. 
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Fe andi 1 52555 ve- 
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c. 205 / 
Foot ande half long, that ith ane Hand 


may. be ſo imployed in thenngpar and 
e the Cask well : 5 
in a Hog 7 Amaller Veſſel, 
the, —— room may be uſed 
with Water = 1 . e Aſhes, 
and he effectnally cleaaed; che outſide of 
the Cask about the Bung⸗ hole ſhould be 
well waſbed, leſt the, Nast as ic: works 
55 2 . its * rho «he 
Ic ut to we a Barrel, Kildsckin, 

wo © kin or Ein in t he eee, they 
en put ben over the Copper Hole ora 
1e 1 140 rt, 1oha th Steam. of che 
x, Ol acer or 8 
to the Wood 5 1 i eh e 
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ry Noutiſhment : Bot per the unactive 
Man a Hogſhead of Ale Which is made 
om e Büſhels of Male is ſufficient for 
1 Diluter of their Food, and will better 
1 their" Conſtitution than the more 
ſttong Tort,” that would in ſuch produce 
Obltructions and i Humours; and there- 
bre that Quantiey for Ale, and ten Bu. 
ſhels for a Hooſlead of ſtrong Beer that 
ſhould/not be Tapp'd under nine Months, 
is the moſt healthful. And this I have 
experienc'd by enjoying ſuch an Arhber 
Liquor'that' has been truly breed from 
good Malt, as to be of a Vinoüs Nature, 
that woll permit of à hearty Doſe över 
is Night, and yet the next Morning) leave 
2 Perſen light. brisk! and unconcern'd: 
This chen is che true Noſtrum of Brew. 
ing, and ought to be. ſtudied and endea 
voured for by all thoſe that can afford to 
follow the - foregoing Rules, and then it 
will ſupply 155 a ee meaſure! thoſe 
chargea (and often adulterated tarta- 
rous arthriiek) Wines. So like wife for 
ſmall Beer, eſpecially in a Farmer's Fa- 
mily where it is not of a' Body enough,; 
the Drinkers will be feeble in hot Wea- 
ther and not be able to perform their 
Work, and will alſo bring on Diſtempers, 
beſides the loſs of time, and a great Waſte 
of ſach Beer that is generally much 
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216 The Naturt of the Barley- Corn, 
thrown: away; becauſe Drink'is/certainly 
a Nouriſher af the Body, as well as Meats, 


ad che more ſubſtantial- tlie both are, 


the better, will the Labou rer go through 
his Work, eſpecially at Harveſt; and in 


large Families the Doctor's Bills have proy- 


ed the Evil of this bad 'Qecongmy, and 
far ſurmounted the Charge of that Malt 


that would have kept the Seryants in 


gaod, Health, and preſerved the Beer 
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"Tis therefore that ſome prudent Farm. 
ers Will brew their Ale and {ſmall Beer 


in March, by allowing of five or fix Bu- 


ſhels of Malt, and two Pounds of ; Hops 
to the Hogſhead of Ale, and a quarter of 


Malt and three Pounds of Hops to five 


Batrels of ſmall Beer. Others there are, 
that will brew their Ale or ſtrong Beer in 
October: and their: ſmall Beer a Month be- 
fore it is wanted. Others will bre their 
Ale and ſmall Beer in April, May and Jen; 
but this according to humour, and there- 
fore F have. hinted of the ſeveral Seaſons 
tor Brewing theſe Liquors : : However in 


my Opinion, whether it be ſtrong or ſmall 


Drinks, they ſhould be clear, ſmooth and 
not too ſmall, if they are deſign'd for 


Profit and Health; for it they are other. 
wile, it will be a fad Evil to Harveſt 
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Men, becauſe then they ſtand moſt in 
need af the greateſt Balſamicks: To this 
end ſome of the ſoftning Ingredients men- 
tioned in the foregoing Receipts. ſhould 
be made: uſe of to f | 
theſe Drinks are brewed forward. And 
that this particular important Artiele in rhe 
Brewing Oeconomy may be better inder. 


ſtood, I ſhall here recite Dr. Quineys 


Opinion of Malt Liquors, vz. The Age 
of Malt Drinks makes them more or: leſs 
wholſome, and ſeems to do ſomew hat the 
ſame as Hops; for thoſe: Liquors whicl 

are langeſt kept, ane certainly thei ſeaſ 

viſcid ; Age by degrees breaking the viſeid 
Parts, and rendering them ſmaller, makes 
them finer for Secretion; but this is al- 
ways to be determined by their Strength, 
becauſe in Proportion te that will they 

ſooner ar later come to their full Perfecti- 
on and likewiſe their Decay, until the 
finer Spirits quite make their Eſcape, and 
the remainder: becomes vapid and ſour. 
By what therefore has been already ſaid, 
it will appear that the older Drinks are 
the more healthful, ſo they be kept up 
to this Standard, but not beyond it. Some 
therefore are of Opinion, tliat ſtrong Beer 


brewed in October ſhould be Tapp'd at 


Midſummer, and that brewed in March at 
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Seaſons of the Year that: follow ſuch Brew. 
ings For then they will: both have part 

a Summer and Winter to ripen and di- 
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rightly managed, there Drink may be moſt 
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than at nine en for Health and Plea. 
ſure of But to be truly certain of 
the right Time, there ſhould be firſt an 
Examination Gude by Pegging the Veſſel 
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ſufficiently ad en it en nen and 
N nn | 1 5 Ci a 


P * 7 
011875 G aun 1912 


S 


eee 


2. £33 9 


E H Af. xx. bas 


of ithe Pleaſure ahi ts 5 Privat 
Brewing, and the Gage * —* 
e Liquors. 1 


- # +44 wy £59 4 5 £ mT 
„ | 1. 


oF 
's 0 Fl: wt #4 


F* ERE 1 am 0 treat of hs main 
I Afticle of ſhewing the difference 
between brewing our on Ales and Beers, 
and OUTING, * I doubt not wil 

| pe 


— 


nigh 


10 af the * Ki, het my a 
pon ant; ey "de 1 


4 
C 1 — 
eee 


—_— v7 - 


—7* 0 RET I TI Wor _ - ® 
» > . 3 — 
7 — — 727 . — K : F — 
- 


it 15175 pd Nl ei : Horn 
47 of 10 Tina wo She di : ther 
ſlice 1 e how. made known 4 Ne fe 
of Ele a Quantity" -of Malt wich 
rele Copper and a Ry ubs, 2 Secret 
that has ſon e gblication; for 

Jay Brew I a li ttle Rootn, 
E 


now a 
and that” 11 ſafely by keeping his Wort 


from Foxin 1 Hav. 8 4 explain! 3 
which by has been thought im pol # 
ſble heed. and this Dire e 
more Valuable as there are en 
lands who live in Cities and Towns, 1 wa 
have no more than a few Yards Square of 
Room to perform a private Brewing i 10. 
And as fdr the trouble, it is ealy to ac 
count for by thofe who have time enough 
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ud is paid 7 5 88 9 for 57 
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"ledge. 1 Brewing lo well, that there are 
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nel may readily atem waſhing, 
Ihe well dreſſing Make, ought to 
be one chief Care; for pry be freed 
from the Thils:and'Duſt, your Drink will 
not be fine and mellow - as When it is clean 
dreſſed. ) [41] 82 o 11 241334 ie 
The griadinþ 7 be Caffee 
: acht „to the or low dry ing ol 
the Malt; for af *  dryed, chen a groſs 
rinding. is beſt; or] erwile a ſtnaller may 
+ be done; for the Care in grinding con- 
ſiſts . herein, left too much of the Husk 
being ground ſmall ſhould mix with the 
* which makes a groſs Feces, and 
Toe 
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conſequently your Drink: Will have too 
Sue e | * —— 
make it Acid, or that we call Stale. 
When your Malt. is ground, let it ſand 
in Sacks twenty-four. Hours at leaſt; to 
the end that the Heat in grinding ma 


be allayed, and "tis: conceived by its ſo 
ftanding that the Kernel will diffolve the 


r 
The meaſure and quantity we allow of 
s and Malt, is five Quarter of Malt 


to three Hogſheads of Beer, and eighteen 


Pounds of Hops at leaſt to that Quantity 
of Malt; and if Malt be pale dryed, then 
add three or four Pounds of Hops more. 

The Choice of Liquor for Brewing is 
of conſiderable advantage in making-good 


Drink, tlie ſofteſt and cleaneſt Water E 


to be 7 preferr'd, Wks harſh-water-s not 
to: be maile uſe ol... ng 
Lau are to boil your firſt Liquor 5 ad- 
ding a Handful ar two of Hops to it, then 


before you ſtrike it over to your Goods or 


Malt, cool in as much Liquor, as will 
bring it to a temper not to ſcald the Malt, 
for it is a fault not to take the Liquor as 
high as poſſible, but not to ſcalct. 


Ys” 


And indeel un 
— taken as high as may 
to ſeald. 1 ert N. pi men 3 wry 

When you ler your Wort from your . 
Male into the Daderback,i put to it a 
Handful vr tu af:Ho alt preſerve 


it from chat accident ich Brewers call 


Blinking or Foxinge!:;; d Hail 
In boiling! your Worts, the: firſt Wort 
boil high or Gels; for the ker the prom 
Wort is boiled, the better it is. ; 
The. ſecond + boil more than the firſt, 
— the third or laſt more than the ſe. 
con 
In cooling lay. yur Worts thin 4000 lev- 
each. be well: cooled, and Care muſt be 
taken in letting them down into the Tun, 
that you dot leiſurely, to the end that 
as little of the Feces or Sediment which 
cauſes the Fermentation to be 1 or 


mild, for 7 777 * 7 2 «x4 Ins x 7127 
Note, there is in all mengen lg 1980 
wn") two 


Salt and Sulphur, and to kee cp the 
Bodies in a due Proportion, at the Salt 
does not exalt itſel . the Sulphur, 
conſiſts a . Pas of the Art i in-Brew- 
inge : „ , . OP mary ae 
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426 Beda "oY Barley - Corn, 
| ben nnr Wort ü i fipſt lex 4 into Jour 
Hun; un put b a lirtle Yeaſt: $0. tj and let 
io rler by. ly, and- you 
find it works but derate, whip in the 
Veaſt md on ahtree times:ùr mare, till you 
find your Drink weil feimentedꝭ for iii. 
ours fellopening of the Bady by fermens. 
kation, it: Hill not be perfect fine, nor I 
ir drink clean and Lene 10 Buramlf 
When! you cleanfe, do it by: 10 Cock 
from you Tun, placed fix Inches from 
the Bottom, to the end that moſt of the 
Sediment may be left behind; which may 
be thrown' on your Malt to mend your 
ſmall Beer. | 2109 
Wem our Pin ke Tagch 61 your 
Veſſal full, let it workat the Bung = 
and habe 4 referve in u fall Cal ns: 
it up and dont. put an of the Drink 
which will he under the Vłaſt aſteri it 
work d over into:your:Veſlelks, . hut ꝓut it 
by itſelf in another Cask, for it Will not 
be {a -godd as your Sher inthe Cask“ 
Ibis doge, you muſt wait forthe finiſh; 
ing of vhs fr Menken the ſtop it cloſe, 
and let it: ſtand till che 8 Soſa di for Brew. 
ing ought! to: be done jw the | Mohthiof 
October, that it may have time to ſetyle 
ow digeſt all the Winter Seaſon. 
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pleaſant taſte for drink 
FPhen and not before dra out 4 Gal- 


e — n 


" In inhs ce hou e ae Your 


Veatchole/ anch thereby fee whether our 
Drink doth; fermegs! or hot, Oben as 
Ae arm Weather 0 nes Wy 


„ % Drink 
wülb / have anbtfieroferm 


and then: Reg i la ee lens 
fine, the Hop — rotted: amar 


lon of it, put to it td Ounoes ol Iſing. 
cut ſmall: and welle beaten to melt, 
ring. it often and hip ĩt Wit Wik till 


glaſs 


the Iſing· glaſs be meked/ then ſtrain it and 
, ſtievingoivowell | 
„for chis 


put it ihto yore Neſlel, 
together, ſtop the Bung ſli 
will cauſei a ned / and dna Toomentarion, 
when that is ober ſtop it! dloſe, .leayi 
only a Vent hole a lile ſoppd, let k 
ſtand, and in ten Days or a lite inore, it 
will be tranſpar fine, and you ma 
drink of it otitiofithe Veſſeli libows parts 
in three be dra wa, then Bottle xh reſt, 
which will 1 in a little time come to drink 
very well. w n cee, 
If your Drink in Se eptember - be well con- 
dirion'd for-tafte; but 
ſire to drink ic Preſentiy, Crack 4 — 
you DYE 2 to 0 und then — 
J wi 
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ped and ſtand til ulonget, 
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hot file, and v ou de- 


ms Mita acer. ti; 
4 „To abe Drink' fine quickl n, + To hag 


of the Tun into the Underback, vihich 


ſine the better and d 


been toldethat — he Ic tor 
ror the Heces, when dhe We rt is . Out 


-may be. done in this manner, . —.— 
ler ydur Wort into your Underback ot 

of your Tun, catch the Wort A 
Tub fo long, and ſo often us you find it 
run foul, put that ſp catched on the Malt 


again, ha do ſo till the Wort run {clear 
into the Underback. This is to me a v. 


ry good wa / (Vhete it may be done) for 
tis the / Feots hihi cauſes the ſierce and 
violent fermentation,» andito hindet that 
in ſomie meaſure is the way to have fine 
Drink. Note 2 the: [finer vou make 
our Wort, th e ſooner our Drink will 
e fins, r L bave heardethat: ſome uri 
e cauſed Flanneis 0 


ous: in Breuſin hav 
be ſo placed, oY all the-Wort ma run 
thro one or more of them into the Bun 
before Working, by Which means l utlie 
Drink was made very. ne and wal taſted. 
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Secret, and was given to a Friend of mine 


by the Author himſelf, to whom the- 
World is much obliged, altho' it comes 
by me; In juſtice therefore to this a 
nious Perſon, I would here mention his 
Name, had I leave for ſo doing; but ag 
preſent this Intimation mult ſuffice, Hows 
ever, I ſhall here take notice, that his Cay- 
tion againſt uſing tailed. or duſty Malt, 
which is too commonly fold, is truly Wor- 
thy of Obſervation ; for theſe are ſo far. 
from producing more Ale or Beer, that 
they abſorb and drink part of it uo. 
In Grinding Malts h notifies well to 
prevent a4 foul Drink. nn ; 1110 . 
The quantity he allows is ſomething 
above thirteen Buſhels to the Hoaſhead 
which is very ſufficient; but this as eve- 
ry body plea ne 
The Choice of Liquors or Waters for 
Brewing, he ſays, is of conſiderable ad- 
vantage; and ſo muſt every body elſe that 
knows their Natures and loves Health, 
and pleaſant Drink: For this purpoſe, in 
my Opinion, the Air and Soil is to be re- 
manta where the Brewing is performed; 
ace the Air affects all things it can come 
at, whether Animal, Vegetable or Mine- 
ral, as may be proved from many In- 
ſtances: In the 2 of Kent and E/- 


ſex, 


OE | e 
130 The Nature of the Barley- Corn, 
ſex, the Air there is generally ſo infecti- ny 
ous by means of thoſe low vaeſy boggy as 
Grounds, that ſeldom a Perſon eſcapes an Pla 
Ague one time or other, whether Natives Soi 
or Aliens, and is often fatally known to tur 
ſome of the Londoners and others whoa ter 


merrily and nimbly travel down to the flu 
Ifles of Grain and Sheppy for a valuable 
Harveſt, but in a Month's time they ge- as 
nerally return thro? the Village of SHorne ly 
with another Mien. There is alſo a lit- itu 


tle Moor in Hertforaſhire, thro? which a Th 
Water runs that frequently gives the Pa/ſ- 
fant Horſes that drink of it, the Colick 
or Gripes, by means of the aluminous 
ſharp Particles of its Earth; Its Air is al- 
ſo ſo bad, as has obliged ſeveral to remove 
from its Situation for their Healths: The 
Dominion of the Air is likewiſe ſo pow- 
erful over Vegetables, that what will 
grow in one Place won't in another, as is 
plain from the Beech and Black Cherry 
Free, that refuſe: the Vale of Ailesbury 
tho? on ſome Hills there, yet will thrive 
in the Chiltera or Hilly Country: So the 
Limes and other Trees about London are 
all generally black-barked, while thoſe in 
the Country are moſt of them of a Silver 
white. Water 1s alſo fo fan under the In- 
fluence of the Air and Soil, as makes ma- 
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as bad. In Rivers, that run thro'ꝰ boggy: 
Places, the Sullage or Waſnings of /fuch 


Soils are generally unwholſome as the na- 


ture of ſuch Ground is; and ſo the Was: 


ter becomes infected by that and the Hf. 
fluvia or Vapour that aceompanies fuck 


Water: 8o Ponds are ſurely good or bad, 
as they are under too much Cover or ſup- 


anc by naſty Drains, or as they ſtand 
| 


tuated or expoſed to good and bad Airs. 
Thus the Well-waters by conſequence 
ſhare in the good or bad Effects of ſuch 


Soils that they run thorough, and the ve- 


ry Surface of the Earth by which ſuch 


Waters are ſtrained, is ſurely endowed 
with the quality of the Air in which it 
lies; which brings me to my intended pur- 


poſe, to prove that Water drawn out of a 


Chalky or Fire- ſtone Well, which is fi- 
tuated under a dry ſweet loamy Soil, in 
a fine pure Air, and that is perfectly ſoft, 
muſt excel moſt if not all other Well- 
waters for the purpoſe in Brewing. The 


Worts alſo that are rooted in ſuch an Air, 
in courſe partakes of its nitrous Benefits, 


as being much expoſed thereto in the 


high Backs or Coolers: that contain them. 
In my own Grounds I have Chalks under 


Clays and Loams; but as the latter is bet- 
131 K 2 | ter 
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132 The Natur of the Bavley-Corn, 
ter than the former, ſo the Water proves 
more ſoft; and Wholſome under one than 
the other: Hence then may be abſerved 
the contrary. Quality af thoſe harſh curd- 
ling Well-waters that many drink of in 
their Malt Liquors, without conſidering 
their ill Effects, which are juſtly con- 
demn'd by this able Author as un fit to be 
made uſe of in Brewing October Beer. 
The boiling a few Hops in the firſt 
Water is good, but they muſt be ſtrained 
thro? a Sieve before the Water is put into 
the Malt; and to CY Heat with 
cold Liquor, or to let it ftand to cool ſome 
time, is a right Method, leſt at ſcalds and 
locks up the Pores of the Malt, which 
would then yield a thick Wort to the end 
of the Brewing and never be good Drink. 
His putting Hops into the Underback, 
is an excellent Contrivance to prevent 
foxing, as I have already hinte l. 
The quick boiling of the. Wort is of 
no leſs Service, and that the ſmaller Wort 
ſhauld be bailed longer than the ſtrong is 
Wort, the ſooner the Spirits flie away 
and the waſte of more Conſequence; be · 
ſides af the firſt Wort was to be boiled too 
long, it would obtain ſo thick à Body, as 
to prevent in great meaſure its nde 
127 after 


- nd of the proper Soil, Ke. 133 
after ſo ſoon in the Barrel; u hile the ſmals 
ler fort will evaporate its more watry 
Parts, and thereby be brought into a thiek- 
er Conſiſtence, which is perfectly neceſſa- 
ry in thin Wotts; and in this Article lies 
ſo much the Skill of the Brewer, that ſome 
will make a longer Length than ordinary 
from the Goods for {mall Beer, to ſhorten 
it after wards in the Copper by Length of 
boiling, and this way of conſuming it is 
the more natural, becauſe the remaining 
part will be better Cureo . 
The laying Worts thin is a moſt neceſy 
ſary Precaution; for this is one way to pre- 
vent their running into Coheſions and Fox · 
ing, the want of Which K e and 
Care has undoubtedly been the occaſion 
of great Loſſes in Brewing; for when 
Worts are tainted in any conſiderable de- 
gree, they will be ropy in time and un- 
fit for the human Body, as being un whol- 
ſome as well as unpleaſant. + So likewiſe 
is his Item of great Importance, when he 
adviſes to draw the Worts off fine out 
of the Backs or Coolers, and leave the 
Feces or Sediments behind, hy reaſon, as 
he ſays, they are the cauſe of thoſe two 
deteſted Qualities in Malt Liquors, ſtale- 
neſs and foulneſs, two Properties that 
ought to imploy the greateſt — 4 

= i Brewers 


134 The Nun ef the Batley Com, 
Brewers to prevent; for tis certain theſe of 
Sediments are a Compoſition of the very 
worſt part of the Malt, Hops and Veaff, 
and, while they are in the Barrel, will ſo - E 
tincture and impregnate the Drink with the 
their inſanous and unpleaſant nature, that fron 
its Drinkers will be ſure to participate roor 
thereof more or leſs as they have lain to- diſt 
gether a longer or a ſhorter time. To | leav 
Fave then a Malt Drink balſamick and ther 
mild, the Worts cannot be run off Bee! 
fine from the Coolers, nor well ferments Bre. 
ed too flow; that there may be a Medi -ꝛ are 
um kept, in both the Salt and Sulphur ſequ 
that all fermented Malt Drinks abound in tt 
with, and herein, as lie ſays; lies a great 
part of the Art of Brewing Z. 
He ſays truly well, that a little Yeaſh 
at firſt ſnould be put to the Wort, that it 
may quietly work by degrees, and not be 
violently forc?d into a high Fermentation 
For then by eourſe the Salt and Sulph 
will be roo violently agitated into ſuch an 
Exceſs and Diſagreement of Parts, that will 
break their Unity into irregular Commo- 
tions, and cauſe the Drink to be ſoon ſtale 
and harſn. But if it ſhould be too backs 
ward and work too moderate, then whip- 
ping the Yeaſt two or three times into it 
will be of ſome ſervice to open the Body | 
_— 250 
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of the Beer, for as he obſerves, if Drin 
has not a due fermentation, it will not be 
fine, clean, nor light. 7 eee 
His advice to draw the Drink out of 
the Tun by a Cock. at ſuch a: diſtance 
from the bottom is right; becauſe that 


room will beſt keep the Feces from being 
diſturb'd as the Drink is drawing off, a 

leaving them behind; but for putting 
them afterwards over the Malt for ſmall 


Beer, I don't hold it conſonant with good 
Brewing, by reaſon in this Sediment there 
are many Particles of the Yeaſt, that con - 


ſequently/ will cauſe a ſmall Fermentation 


in the Liquor and Malt, and be a means 


to ſpoil rather-than make good ſmall Beer. 
What he ſays of filling up the Cask 


with a reſerve of the ſame Drink, and not 
with that which has once worked out, is 


paſt diſpute juſt and right. 


And ſo is what he ſays of | ſtopping, up 


the Veſſel cloſe after the Fermentation-45 


over; but that it is beſt to Brew all ſtrong 


Beer in October, I muſt here take leave 
to diſſent from the Tenet, becauſe. there 
is room for ſeveral Objections in relation 
to the ſort of Malt and Cellar, which as 


I have before explained, ſhall ſay the leſs 


here. 
ö | 2 
8 " * - \ 
. 4 1 £483 Y-i3 147 


= 


1 


1 
|| 
| 
: 


136 The Nature of the Barley«Corn, 

As he obſerves Care ſhoutd be taken 
in the Spring to unſtop the Vent, left: the 
warm Weather cauſe ſuch a Fermentation 
as may burſt the Cask, and alſo in Sep- 
tember, that it be firſt rry'd by Pegging 
if the Drink is fine, well taſted: and the 
Hop rotted; and then if his Way is liked 
beſt, bring the reſt into a tranſparent Fine. 
neſs; for Clearneſs in Malt Liquors, as 1 
ſaid before, and here repeat it again, is a 
moft agreeable Quality that every Man 


_ ought to enjoy for his Health and Plea- 
ſure, and therefore he adviſes for diſpatch 


in this Affair, and to have the Drink ve- 
ry fine, to rack it off before the Iſing 

laſs is put in; but I can't be a Vota 

r this Practice, as believing the Drink 
muſt loſe a great deal of its _— 
ſuch ſhifting ;' yet I muſt chime in with 
his Notion of putting the Wort fo often 
over the Malt till it comes off fine as I 
have already taught, which is a Method 
that has been uſed many Years in the 
North of Exg/azd, where they are ſo cu- 
rious as to let the Wort lie ſome time in 
the Underback to draw it off from the 
Feces there; nor are they leſs careful to 
run it fine out of the Cooler into the Tun, 
and from that into the Cask; in all which 
three ſeveral Places the Wort and Drink 
2 ; may 
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may be had clear and fine} and henmtbeet: 


will be O more Sediments | than 19:juft; 


neceſſary; to aſſiſt and ;feetl:the-Beer,cand: 


preſerving its Spirits in a due Pemper. 
But ifi Perſons have Time and Coaveni- 
ency, and their Inelination leads them to 
obtain their Drink-in the utmoſt meneſs, 


it is ani extragrdinary good ways to uſe 


Hippocrates Sleeve or Flannel Bag, which 
I did in my great Brew-houſe at London 
for ſtraining off the Feces that were left 
in the Backs. As to the Quantity of Malt 
for Brewing a Hogſhead of October Beer, 
Tam of Opinion thirteen Buſhels are right, 
and ſo are ten, fifteen and twenty, ac- 
cording as People approve of; for near 
Litchfield, T know ſome have brewed a 
Hogſhead of Ocfaler Beer from ſixteen 
Bulhels of Barley Malt, one of Wheat, 
one of Beans, vnę . Peaſe and one of 
Oat Malt, belſides Haggigg a Bag of Flow- 
er taken out of the laſt four Maky in the 
Hogſhtead-for the Drink to feed e 
Padjuſt- 


ed for the Tapping of any Drink (notwith- 
ſtanding What has been. affirmed to the 
contrary) becauſe fe Hops will not be 
rotted ſo ſoon as others, and ſome Drinks 


will not fine ſo ſoon as others; as is evi- 


dent in the Pale Malt Drinks, that will 
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as the Brown ſort, nor will they 
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